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AN IVANHOE CAMBRIDGE EXPERIENCE (@®) Coabnaee 


INTRODUCTION 


The Vaughan Mills TENANT DESIGN 
CRITERIA, provides property specific 
design criteria guidelines for use during 
the preparation of the design drawings 
for your store. 


Refer to Vaughan Mills CONSTRUCTION 
START-UP MANUAL for information 
specific to the construction process. 
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GENERAL INFORMATION 


WELCOME TO 
VAUGHAN MILLS 


This Tenant Design Criteria was 
developed to provide site specific 
information required during design 
development for your project. 


Note: Any reference to the terms 
“Tenant, Landlord, Premises, and/or 
Business Hours shall be as they appear 
in the Lease of Retail Space/Lease of 
Office Space (the “lease”) between the 
Tenant and the Landlord. 
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THE “MILLS” CONCEPT - INTRODUCTION 


The “Mills” concept of value retailing combines major stores and specialty retailers including off- 
price, manufacturer, and retail outlets in an artfully designed retail environment of exciting, 
entertainment-oriented shopping. 


The primary shopping thoroughfare of the mall is called Mainstreet, which is divided into themed 
Neighbourhoods, punctuated by Courtyards, Oases, Entry Courts and a Food HIl. 


The overall theme of a Mills mall is one of vitality and community. The Mills goal is to create an 
authentic and unique sense of shopping. 


SCOPE 


The Manual is intended to provide Tenants and their architects, designers, engineers and contractors 
with information required for the design and construction of their store. It contains the Landlord's 
criteria for store design, procedures for obtaining the required Landlord approval of store designs, 

and regulations, which will cover construction procedures throughout this Project. Familiarity with the 
contents of this Manual is required, as it will form the basis of the Landlord's approval of all Tenant's 
design and construction work. 


The Tenant Design Criteria is intended to encourage quality design and to establish a common point 
of departure for the benefit of all Tenants. 


The space you have leased is located in one of the themed Neighbourhoods or Courtyards. See Key 
Plan. If you are a Special Tenant such as Food Service, you will need to refer to other sections of this 
Manual for additional design information. 


Any renderings, drawings and floor plans contained in this Manual are included for illustrative 
purposes only to assist Tenants comply with the design criteria. The actual design and configuration 
of each Tenant space may vary from such renderings, drawings and floor plans. In case of deviations 
between these illustrative drawings and the Tenant's Outline Drawings (TOD), the latter will govern. 
The Landlord, according to the procedure outlined in your lease, must approve all improvements 

by the Tenants in advance. Tenant and their architects and engineers, should field verify existing 
conditions within their Leased Premises before beginning preliminary design work. 


TENANT COORDINATION 


It is the purpose of the Tenant Coordination Team to help you open your store on time and to ensure 
that your store is architecturally compatible with, and of the same design quality, as the Project. 
Tenant Coordination is the liaison between Landlord and the Tenant, its architects, designers, 
engineers and contractors. 
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REFERENCE MATERIALS 


This Manual is to be read in conjunction with the Outline Drawings, along with previous Tenant 
as-built drawings which may be available from Tenant Coordination, Lease Exhibits and all codes 
applicable to the Project. These include, but are not necessarily limited to, the edition of the Building 
Code currently in force, with all applicable supplementary documents issued in conjunction with that 
Code. In case of discrepancy between this Manual and Exhibit C, Exhibit C shall take precedence and 
shall apply 


1.1 SITE LOCATION 


PROPERTY ADDRESS: 


Vaughan Mills 

1 Bass Pro Mills Drive, 
Vaughan Ontario L4K 5W4 
Canada 


info@vaughanmills.com 
www.vaughanmills.com 


VAUGHAN MILLS SHOPPING CENTRE rfi— ZCS NORD : 979 400 


Vaughan Mills is prominently and strategically situated 32 km (20 miles) north of Toronto, in the heart 
of Vaughan, Ontario, Canada, just south of Rutherford Road, between Highway 400 and Jane St. With 
convenient access to Highway 400, Vaughan Mills compliments its neighbor, Paramount Canada’s 
Wonderland Amusement Park, with a vibrant shopping and entertainment experience. 


Vaughan Mills combines manufacturer's outlets, top brand-name retailers and engaging entertainment 
in a dynamic environment that includes theme restaurants, live entertainment and interactive retailers 
to produce an experience the whole family will enjoy. 


Vaughan Mills is a one level, 1.3 million square foot enclosed retail/entertainment complex, on a 200 
acre property. It will be the central feature on the development with 15 major/anchor stores and over 
200 specialty retailers. Vaughan Mills will be one of the largest shopping and entertainment centres in 
the region and a destination for millions of Canadian and American consumers, families, and tourists 
alike. 


The interior of the mall is divided into sky lighted colourful Neighborhoods that feature “Discover 
Ontario” themes and create courtyards and seating oases, as well as courts with interesting eye 
catching features which customers can enjoy during their visits. 


vA Lac Ontario 


“ 


1 Bass Pro Mills Drive, Vaughan, Ontario CANADA 
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LANDLORD WORK 


2.1 BUILDING SHELL 


The items below will generally be provided by the Landlord unless otherwise specified in the Tenant 
Lease: 


a. Exterior walls 

b. Structural building frame 

c. Finished roof 

d. Existing concrete floor in as-is condition 
e. Demising walls 


ne cas Wn f. Exit or service door, including hardware, if applicable 


nine 


Zid STOREFRONTS AND NEUTRAL BANDS 


Landlord shall provide storefront opening in accordance with Tenant's lease and a neutral band in 
accordance with the overall design intent of the Project and the area of the mall the Tenant is located. 


No element of the storefront shall extend past the lease line, as established by Landlord. 


enw e WOMIN 


= WHEY. NEN: ——— 
————— yi 23 MECHANICAL, ELECTRICAL, PLUMBING 


The items below will generally be provided by the Landlord unless otherwise specified in the Tenant 
Lease. Refer to the Tenant Lease for additional details. 


Electrical Service 


Heating, ventilation and air conditioning (HVAC) 


| 
| 
m Plumbing 
@ Gas Piping and check meters, where applicable 
| 


Fire Protection System 
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2.3.1 ELECTRICAL SERVICE 
Refer to Tenant Lease Exhibit C for additional detail. 


PREMISES IS DELIVERED IN “AS-IS” CONDITION. TENANT IS RESPONSIBLE FOR FIELD 
VERIFYING ALL EXISTING CONDITIONS. 


In the event Premises is provided by Landlord as a clean shell, the following criteria may apply. 


a) Electrical service shall terminate in the Leased Premises as shown on Outline Drawings. Electrical 
Service furnished by Landlord shall consist of 347/600 volt, 3 phase, 4 wire, 60 hertz alternating 
current service of size and capacity, as described in the Tenant Outline Drawings. Tenant to complete 
the electrical system in accordance with Exhibit C 


b) The following components will be provided by the Landlord at Tenant's expense: 


i) Dry type transformer and service sized to 6 watts/sq. ft. for lighting and power (45 KVA 
Transformer for food court Tenants) located in accordance with Outline Drawings and Exhibit ’C’ 


ii) Splitter sized to accommodate the transformer load and up to 6.5 watts/sq.ft. for HVAC, 
disconnect switches for HVAC units, HVAC connections to Tenant's distribution, a 120/208V, 3ph, 
Aw panel board with empty tub for the Tenant's use (circuit breakers provided by Tenant) 


iii) Fire alarm horns/strobes on approximately 80’ centres, temporarily hung from joists, at the 
Tenant's expense; final mounting by Tenant 


iv) Electrical service complete with electronic check meter to monitor the consumption of 
electrical energy, shall be supplied and installed by the Landlord at the Tenant's expense. 


v) Electrical feeder sized to 12.5 w/sq. ft. to accommodate Tenant's lighting, power and HVAC 


c) For stores with rear exits leading directly to the outside or to an exit corridor, the Landlord shall 
provide at the Tenant's expense, one fire alarm pull station and one exit sign located at the rear exit 
door from the Premises, connected into the Base Building Emergency Power. 


d) No emergency power or back-up power supply for any Tenant will be provided for any systems (i.e. 
cash registers) other than life safety systems installed by the Landlord. 


2.3.2 HEATING, VENTILATING AND AIR CONDITIONING EQUIPMENT (HVAC) 
Refer to Tenant Lease Exhibit C for additional detail. 


PREMISES IS DELIVERED IN “AS-IS” CONDITION. TENANT IS RESPONSIBLE FOR FIELD 
VERIFYING ALL EXISTING CONDITIONS. 


In the event Premises is provided by Landlord as a clean shell, the following criteria may apply. 
a) Design criteria governing Landlord's equipment: 
Outside Air Temperature: 


@ Winter: -28 Deg. F. 
m Summer: 83 Deg. F. db, 63 Deg. F. wb 


Inside Air Temperature: 


m Winter: 72 Deg. F. 
m Summer: 75 Deg. F. db, 50% RH 


i) Fresh air provided: 0.3 CFM per square foot of floor area 

ii) Retail Occupant Loads: 1 person per 75 square feet of floor area 

iii) Cooling designed to accommodate a lighting and power load of 6.5 watts/sq. ft. 
iv) Resulting RTU capacity 1 ton/350 SF 


b) The roof-top HVAC unit(s) shall be installed complete with roof curb(s), weatherproof disconnect 
switch(es), economizer, supply and return stub ducts with 1” internal acoustic insulation. Ducts 
terminate below roof deck. Final distribution by Tenant. All in accordance with the Outline Drawings 


(Retail Units Only) 


c) Each unit will be supplied complete with an electronic heat/cool programmable thermostat, at the 
Tenant’s expense. Landlord will do all control wiring and power wiring for each roof top unit from 
the Tenant's electrical service at Tenant’s expense. Thermostat will be coiled up ready for Tenant's 
Contractor to install as per approved drawings. 


d) The Landlord will arrange for the on-site installation of natural gas lines (Non Food Service Tenants 


2.3.3 PLUMBING 
Refer to Tenant Lease Exhibit C for additional detail. 


PREMISES IS DELIVERED IN “AS-IS” CONDITION. TENANT IS RESPONSIBLE FOR FIELD 
VERIFYING ALL EXISTING CONDITIONS. 


In the event Premises is provided by Landlord as a clean shell, the following criteria may apply. 


Landlord shall provide a 34” valved and capped domestic cold water service, a 2” sanitary vent line 
and a4” plugged sanitary sewer line (below floor slab). All services shall be brought to the Leased 
Premises as indicated on the Tenant Outline Drawings. Tenant shall connect to Landlord’s plumbing 
system and extend services within the Leased Premises according to Tenant's approved plans and 
in accordance with requirements of Exhibit C and the Tenant Outline Drawings. Anchor Tenants, 
Restaurants, and Food Hall tenants must provide a water check meter with remote read out as 
required by the Authority Having Jurisdiction. 


2.3.4 GAS PIPING AND CHECK METERS 


The Landlord will provide central gas piping from the gas meter to the Tenant's roof-top equipment 
as shown on the Outline Drawings. The Landlord will provide a valved and capped gas service for 
each Food Court Tenant, terminating at high level in the Food Court area, as shown on the Outline 
Drawings. Restaurants and Food Court Tenants must provide a gas check meter with a remote read- 
out. 


2.3.5 FIRE PROTECTION SYSTEM 
Refer to Tenant Lease Exhibit C for additional detail. 


The Landlord shall install a wet sprinkler fire protection system in the common areas and within 

the Leased Premises including, but not limited to, risers, bulk mains, cross mains, branch lines and 
upturned sprinkler heads at the roof deck. The quantity of heads provided by Landlord will be sized 
for 130 sq. ft./head. Landlord shall install the sprinkler system in accordance with Landlord's insurance 
carrier, code requirements and base building drawings for the Leased Premises. (Classification: 
Ordinary Hazard, Group 2). 


Landlord shall install EVAC speakers and manual pull stations to suit the shell space. Relocation of 
these devices required to suit the finishing of the Leased Premises shall be provided by the Tenant 
using the base building Fire Alarm contractor, and shall be compatible with the Landlord's Fire Alarm 


System. Verification of the fire alarm devices required as a result of relocation to accommodate tenant 


only). Gas check meters with remote read-outs (for restaurants, food court tenants) shall be by Tenant. layouts shall be by the Tenant using the Base Building Fire Alarm contractor. 
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To reduce building maintenance, where acceptable to Authority Having Jurisdiction, use of duct 
smoke detectors is to be limited. e.g. where RTU’s service one CRU, duct smoke detectors may not be 
required. 


2.3.6 | TELEPHONE SYSTEM 


Landlord shall extend an empty raceway (empty conduit or J-hook system) only from a telephone 
junction board to a point within the Leased Premises as indicated on the Outline Drawings. 


2.4 TENANT WORK AUTHORIZATION FORM 


Work performed by the Landlord on behalf of a Tenant shall require the Tenant to sign a “Tenant Work 
Authorization Form” prior to any work commencing. Forms are available from the Landlord's Tenant 
Coordinator. An administration fee of 15% shall be charged based on the cost of the work performed. 


he OUTSIDE OF LEASED PREMISES 


Exterior areas: Landlord shall provide parking areas, access roads, delivery areas, drainage 
systems, walks, ramps, lighting, landscaping and planting, striping, signage, and other facilities and 
improvements as determined by Landlord in the exterior common area. 


Interior areas: Landlord shall provide enclosed air conditioned and lighted malls, courts and entry- 
ways, lighted delivery areas, service and exit corridors, ramps, public washrooms, meter and valve 
rooms and all other areas, facilities, and buildings used in the maintenance and operation of the 
Project as determined by Landlord. 


IVANHOE CAMBRIDGE | VAUGHAN | 


“ 
He 
igh 


a 


ar 


3 TENANT WORK 


The Tenant agrees to comply with and provide, at its sole expense, the items enumerated below in 
accordance with the procedures set forth and will provide all other work required for the finishing 
of the Premises for their intended use, all in accordance with the Tenant's approved drawings, 
specifications. 


All of Tenant's Work shall be in accordance with all applicable codes, ordinances, rules, and 

regulations of all AHJ over the work and all requirements of Landlord's insurance carrier. Construction 
shall conform to the requirements for a fully sprinklered building in accordance with the fire protection 
and building code program developed for the Project as well as any code requirements governing the 
Project, if applicable. 


The criteria and outline specifications set forth herein represent minimum standards for the design, 
construction, and finish of the Premises by Tenant. Tenants will have a “construction or fixturing 
period” (as stipulated in Exhibit C) to complete Tenant’s Work in the Premises. The Period will 
commence on the date set out on the Landlord's written notice to the Tenant or as stipulated in the 
Lease that the Premises is ready for occupation and commencement of the Tenant’s Work. During the 
Period, the Tenant may occupy the Premises jointly with Landlord and/or Landlord's contractor and 
agents, in accordance with the provisions of this Lease for the purpose of completing Tenant's Work 
set out in Exhibit C. 


a. Jurisdictions and Codes - The Project is being developed in and under the jurisdiction of the 
Province, City, and/or Country in which the Project is located. All design and construction 
work shall comply with all applicable statutes, ordinances, regulations, laws and codes and the 
requirements pertaining to service and utilities furnished by utility companies, all applicable 
federal, provincial, city, country and local statues and ordinances. 


b. Permits and Approval - Prior to the commencement of construction, all building and other 
permits shall be obtained and posted in a prominent place within the Leased Premises. 


c. Floor Loads -The slab on-grade has been designed to carry a total load (dead and live) of 125 
pounds per square foot. Any loading imposed by any of Tenant's Work, either on a temporary or 
permanent basis, shall not exceed 125 lbs./s. f. (“Allowable Load”). 


d. Standard Project Details — Standard project details, as issued by Landlord's Architect from time to 
time and as they pertain to Tenant's Work, shall govern with respect to Tenant's Work. Such details 
shall be incorporated into the Tenant's store working drawings and specifications for the Premises. 
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e. Materials - Only new, first class materials shall be used in the construction of the Premises. 


f. Field Conditions - Tenant is obligated to verify conditions pertaining to the Premises prior to and 
after commencement of construction of said Premises. Tenant shall coordinate its work with the 
work of Landlord, other Tenants, and existing conditions above, within, below and adjacent to 
the Premises. Tenant shall, at Tenant's expense, make changes as required to accommodate such 
work or conditions. 


g. Equipment Screening — Tenants requiring mechanical or electrical equipment, antennas, and the 
like shall not place equipment on the roof or the exterior of the building without the prior express 
written approval of Landlord. All screening materials, construction details, and construction 
techniques shall be approved by Landlord and AHJ in writing prior to any such work by Tenant. 


h. Seismic site classification - Tenant to verify and comply with seismic requirements. 


AUDIO/VIDEO/VIBRATION 


Tenants shall not produce transient sound which is audible outside of the Premises. To achieve this 
required level, Tenants shall: 


a. Mount Tenant speakers and/or amplifying devices at a minimum 2’-0” below the top of demising 
wall finishes and a minimum of 4’-0” back from the lease line, as approved and directed by the 
Landlord; 


b. Only use paging devices or microphones which have an adjustable compressor/limiter; 


c. Install only Audio/Visual systems that have basic tone controls; minimally, bass and treble 
adjustments; 


d. Install vibration isolators with any equipment from which vibration may transmit to adjacent 
Tenant spaces or to Landlord’s common areas; 


e. Visual systems must be incorporated into the overall store design and cannot be installed in the 
merchandising zone (Refer to Appendix B); 


f. All Tenants are encouraged to consult with a Sound Attenuation Engineer to ensure Landlord's 
criteria are met. 


Tenants may wish to consider utilizing construction methods that aid in the reduction or elimination 
of transient sounds and vibration. These methods include adjusting wall construction within the 
Premises, the use of sound baffling panels around sound producing equipment, vibration isolators, 
and optimal placement of equipment. 
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In the event Tenant's operations are found to produce transient sound or vibration in excess of the 
stated criteria, Tenant shall be required to adjust activities or systems producing excess sound or 
vibration accordingly. 


Tenant stereo must be connected to shut down module for EVAC. Tenant's audio systems must have a 


‘Mute’ contact, an‘FA’ contact, or come with a power bar that has low voltage control that connects 
directly to the shut down module. 


3.2 DRAWING SUBMITTAL PROCESS & TIME-LINE 


The drawing submission process is a collaborative effort between Tenant and Landlord. The following 


pages outline the process and typical drawing requirements. 


DRAWING SUBMISSION PROCESS 
The following activities are required of Tenant: 


STEP 1 + Project Launch 


m@ Review Tenant Information Package (TIP) in its entirety: 
m Assemble Creative Design Team 


@ Contact Tenant Coordinator with questions 


STEP 2 - Concept Design 


@ Submit Preliminary Design Concept within Lease specified time-line. 


@ Obtain Preliminary Landlord Approval 


STEP 3 » Working Drawings 


m Submit Working Drawings within Lease specified time-line. 


Obtain Landlord approval of Working Drawings. 


STEP 4 - Misc. Submittals 


@ Submit Sprinkler Shop & Fire Alarm Drawings (if required) for Landlord Approval. 
m Submit Sign Shop Drawings for Landlord Approval. 


_ 
= 
— 


- 
a 


STEP 5 « Permits 


m@ Research required permits (Building, Signage, Health Dept., etc.) 
@ Apply for and Secure required Permits 


STEP 6 « Space Delivery 


@ Inspect and Accept Premises from Landlord. 


m@ Retain Licensed General Contractor & Schedule Pre-Construction Meeting with Landlord's 
Tenant Coordinator. 


STEP 7 » Construction 


@ Construct Tenant Improvements 
@ Secure all required AHJ and Landlord final approvals/inspections 
m@ Secure Certificate of Occupancy 


STEP 8 + Store Open & Close-out 


@ Open Store to Public. 


@ Submit to Landlord required project close-out documentation 


IVANHOE CAMBRIDGE | VAUGHAN | 


TENANT IMPROVEMENT TIME-LINE 


EAST REGION (Quebec) 


This diagram provides a generic critical path TOD 
— Ree typical Helle a haere ISSUED Building Landlord Construction on Tenant Improvement 
rocess;_ including step y step procedures Permit scope exceeding typical Construction 
for design review, building permit application, / 
ini i : 30 to 45 ! 
and obtaining final occupancy certificate ae 45 to 60 21 to 30 45 to 60 45, 60, 90*,120** 
Please follow the time-line in order to ensure 
your required documents are submitted in : 
a timely manner to facilitate a smooth and 1 
successful project! CENTRAL REGION (Ontario) 
Do not hesitate to contact your lvanhoé . | be 
Cambridge Tenant Coordination Team at any \ 
point throughout your tenant improvement TOD ¥ | 
; y 
process for assistance. ISSUED i= Landlord Construction on Tenant Improvement 
NOTE: Tenant is responsible to verify f _ Landlord Review Process Building Permit scope exceeding typical Construction 
time frames property specific with Tenant 30 to 45 a es 
Coordinator and the local ‘Authority Having DAYS 45 to 60 30 to 45 45 to 60 45, 60, 90°,120 ! 
Jurisdiction’ (A.H.J’s). 
WEST REGION (Alberta & British Columbia) 
TOD 
ISSUED Landlord Construction on Tenant Improvement 
Landlord Review Process Building Permit scope exceeding typical Construction 
30 to 45 
DAYS 45 to 60 45 to 60 45 to 60 45, 60, 90%, 1 a0 
WEEKS ! ' : 
4 4 
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The preparation and submission for Landlord’s review of drawings, samples and specifications for the 
finishing of the Premises shall be in accordance with the time schedule laid out in Exhibit C. These 
drawings shall be prepared by qualified Architects and Engineers who are licensed to work in the 
local jurisdiction, examples of whose previous design work shall be of a standard acceptable to the 
Landlord. 


GENERAL INFORMATION 


Tenant Drawings will not be reviewed by the AHJ without the prior authorization of the Landlord. All 
fees associated with obtaining permits for Tenant's Work are Tenant's responsibility. 


It is highly recommended that the Tenant communicate frequently with their assigned Tenant 
Coordinator and discuss their proposed design and construction schedule. 


Landlord and Landlord's Architect shall, from time to time, be entitled to monitor Tenant’s Work and 
shall have the right to require all work, which does not comply with Tenant's approved store working 
drawings and specifications to be corrected within fourteen (14) days of notification to Tenant. 


SUBMISSION REQUIREMENTS 


Any renderings, drawings, and floor plans contained in this Manual are included for illustrative 
purposes only. The Landlord's actual configuration and design, as constructed, may vary in certain 
aspects from such renderings, drawings and floor plans. 


The Tenant should discuss specific thoughts about their design concepts and raise any questions 
about their Lease agreement before beginning preliminary design work. 


The Tenant must prepare and submit, for Landlord’s review, complete drawings and specifications for 
all intended Tenant Improvements within the Premises. See Exhibit C for due dates of all applicable 
submissions. 


Tenant shall engage an Architect (“Tenant's Architect”) and Professional Engineers (“Tenant's 
Engineer”) for the appropriate discipline, registered and licensed to do business in the Country and/ 
or the City in which the Project is located, to prepare all stamped drawings and specifications to be 
submitted for Landlord's approval. The fees for Tenant’s Architect and Engineer shall be paid for by 
Tenant. Landlord’s approval of Tenant plans is not a statement that the plans are in compliance with 
code or other local requirements. 


On each occasion that the Tenant should fail to submit or resubmit drawings, specifications or any 
amendments thereto within the time periods provided for in the Exhibit C, and such failure continues 
for five (5) days following notice from Landlord that such drawings, specifications or amendments 
thereto are overdue, Tenant shall reimburse the Landlord the cost of providing additional coordination 
and other services. The payment of this fee shall not excuse Tenant from default for failure to submit 
or resubmit drawings or specifications and shall not preclude the exercise of default or other remedies 
by Landlord, as set out in the Lease. 


All drawings will be required to be noted in imperial measurements with metric measurements in 
brackets, as required for permit submission by the AH). 


3.2.1. TENANT INFORMATION PACKAGE (TIP) 


Landlord will furnish Tenant with an electronic PDF copy of this Manual, a TOD, and as-built drawings 
if available. 


The documents are provided so the Tenant may review and then transmit the information to their 
Architects, Engineers and/or contractors for purposes of designing and building their Premises. Any 
questions with respect to the information provided should be immediately directed to Landlord's 
Tenant Coordinator for clarification. 


Tenants are expected to clearly designate deviations from the criteria set forth in this Manual on each 
set of drawings submitted for Landlord's review. 


3.2.2 PRELIMINARY CONCEPT DRAWING SUBMITTAL 


A digital file in PDF format of store design drawings shall be submitted to Landlord for review 
purposes and shall include: 


a. Architectural: A colour elevation of Landlord's storefront showing Tenant signage including 
all details & specifications, floor plans, elevations, sections, and renderings indicating colour 
selections and finishes, material samples firmly attached to board(s) (maximum size: 8 1/2”x 11”), 
and layouts including location of fixtures both permanent and movable. Provide the weights of 
all items to be suspended from the structure in excess of 100 Ibs. each. Anchor Tenants to submit 
colour rendering of interior and exterior storefronts with proposed materials indicated. 
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After receipt and review of store design drawings, Landlord shall return to Tenant a PDF copy with 
modifications required and/or approval, clearly indicated. If, upon receipt of store design drawings 
bearing Landlord's comments and Landlord’s stamp of review, Tenant wishes to take exception 
thereto, Tenant may do so in writing within seven (7) days from date of receipt of said drawings, by 
courier or email addressed to Landlord at the address listed in Exhibit C and the notice address in the 
Lease. Unless such action is taken, it will be deemed that all comments made by Landlord on store 
design drawings are acceptable to and adopted by Tenant. 


If store design drawings are returned to Tenant with comments, but not bearing approval of Landlord, 
said drawings shall immediately be revised by Tenant and resubmitted to Landlord for approval within 
seven (7) days of their receipt by Tenant. Revised submissions shall identify the revisions from the 
previous submission. 


3.2.3. CONSTRUCTION DRAWING SUBMITTAL 


This complete set of drawings shall incorporate all of Landlord's comments on preliminary store 
design drawings and shall contain detailing and engineering sufficient for Tenant to obtain a Building 
Permit and construct the Premises. Modifications from Tenant's store design drawings shall be 
bubbled and identified with a revision number. The revision number and date will be identified on the 
title block of each sheet as appropriate. 


Any additional deviations from Landlord's criteria not previously approved or accepted by Landlord on 
Tenant's store design drawings are to be clearly designated on the drawings and accompanied by a 
written request for such additional deviations. 


Store working drawings PDFs, with specifications, are to be submitted to Landlord for approval within 
twenty-one (21) days of receipt by Tenant of Landlord's written approval of preliminary store design 
drawings. 


Store working drawings and specifications shall at a minimum include the following: 
a. Key plan and CRU number; 

b. Floor plan and layout of fixture location, both movable and permanent; 

c. Overall sections; 


d. Reflected ceiling plan; 
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e. Merchandising zone layout plan, including cut sheets for fixtures and photos of any existing 
storefront renderings that will help explain the layout plan. A rendering is required if photos are 
not available; 


f. Plan, coloured elevation, and sections of storefront, with finish materials board(s) (maximum size 
8 122”x 11") including manufacturers, model numbers, colour numbers, and all other identifying 
information; 


g. Interior elevations; 

h. Full sections of types of partitions used; 

i. Details of special conditions encountered; 
j. Door schedule with jamb details; 

k. Finish and colour schedules with samples; 


I. | Stamped Mechanical Engineer's drawings for heating, ventilating, and air conditioning plans, 
including all demonstrated load tabulations; including mechanical loads and equipment 
specifications. 


m. Stamped Electrical Engineer's drawings for all electrical plans, including all demonstrated load 
tabulations; 


n. Stamped Mechanical Engineer’s drawings for plumbing plans; 
o. Structural load tabulations; 


p. Stamped Engineer's seismic restraint details, connections details and calculations, as required by 
Building code and the AHJ; 


q. Any andall other plans and specifications as may be required by the fire and building authorities 
or other governing bodies. 


As soon as practicable after receipt of store working drawings and specifications, Landlord shall return 
to Tenant one (1) electronic copy of store working drawings and specifications bearing Landlord's 
comments and approval, if applicable. If Tenant wishes to take exception thereto, Tenant may do so 

in writing by certified or registered mail addressed to Landlord at the address listed on Exhibit C and 
at the notice address in the Lease, within seven (7) days from the date of receipt of store working 
drawings and specifications. Unless such action is taken, it will be deemed that all comments made by 
Landlord on store working drawings and specifications are acceptable to and adopted by Tenant. 


If store working drawings and specifications are returned to Tenant without Landlord’s approval, they 
shall immediately be revised by Tenant and resubmitted to Landlord for approval within seven (7) days 
of their receipt by Tenant. 


CONSTRUCTION DRAWINGS (IFC) 


Landlord approved and stamped store working drawings shall be considered Issued For Construction 
(IFC); Landlord’s approval of the foregoing shall not constitute the assumption of any responsibility by 
Landlord for the accuracy or sufficiency thereof, and Tenant shall be solely responsible. 


Tenant shall submit as required by AHJ for all required permits and reviews. 


Tenant shall secure all necessary permits and inspections from all authorities having jurisdiction in 
sufficient time to allow Tenant to open the Premises on the Rent Commencement Date. Landlord's 
written approval shall be obtained by Tenant prior to making permit submission and to the 
undertaking of any construction work. 


3.2.4 SIGN DRAWINGS 


All signage drawings submittals shall be separate from, and not incorporated into, store working 
drawings. Sign drawings shall be submitted to Landlord no later than the point at which Tenant's store 
working drawings are submitted. Each submittal shall include: 


a. Storefront in elevation view with Tenant's sign shown to scale. Tenant sign shall be represented in 
colour clearly showing Tenant's proposed sign design. 


b. One (1) PDF copy of detailed shop drawings including sign fabrication details and intended 
attachment methods to Landlord's entry element or sign band, including all structural support 
details. 


c. Shop drawings shall include the total weight of the sign and locations of proposed attachments. 
In the event the weight of Tenant’s proposed sign exceeds that provided by Landlord's entry 
element or sign band, Tenant shall provide stamped engineered structural drawings showing 
proposed additional support and all seismic loads, connections and details. 


3.2.5 AS-BUILT DRAWINGS 


Upon completion of Tenant's Work and prior to leaving the Project, Tenant’s contractor shall provide 
Landlord with as-built electronic submittal on CD in AutoCAD and one red lined set of IFC drawings 
indicating any modifications made during the course of construction. Drawings shall clearly indicate 
the source of any such modifications, such as; field conditions, direction from the AHJ, or Landlord 
directives. 
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3.3 STOREFRONT DESIGN CRITERIA 


The Storefront (including emergency exits) and signage shall be in accordance with provisions of 
Tenant Information Package, Including this Design Criteria Manual. 


Mainstreet as used herein shall mean the mall within the Project. The separation between the Leased 
Premises and Mainstreet, herein referred to as “Storefront”, including glazing, entry elements, doors, 
grilles, bracing and supports, depressions and any walls between the Leased Premises and Mainstreet 
shall be designed and installed by Tenant at Tenant's expense. 


3.3.1 MERCHANDIZING ZONE 
The Merchandizing Zone is the area at the front of the Tenants space that extends from the Lease Line 


to all points approximately 4’-0” into the Tenant space. 


This area of the storefront should convey a store’s merchandise identity and generate customer 
interest. It should also convey excitement and give the consumer a reason to stop at the store. 
Tenants shall use the following design criteria for displays within this zone: 


Store Design Drawings shall include a Merchandising Zone layout plan. The submittal shall include cut 
sheets for fixtures and/or mannequin types and include photos of any existing storefront renderings 
that will help explain the layout plan. A rendering is required if photos are not available 


ACCEPTABLE 


m All Merchandising Zone fixtures shall be professional and industry standard for display 
windows. Use of one-of-a-kind fixtures encouraged 


m@ The incorporation of a low wall or partition may be approved if held to a maximum of 4’-0” 
A.F.F. and set back from glass a minimum of 4’-0" 


m Lighting: The Merchandising Zone will be illuminated only with: 
1. Track light heads in display windows 


2. Downlights (recessed) at entry and across entire Demised Premise frontage. Tenant is 
responsible for bulbs meeting local code requirements 


m Vinyl floor covering within Merchandise Zone is subject to Landlord review and approval 


m Tenant shall provide base to match Tenant installed flooring. Height of base shall not exceed 
Landlord's base at entry column enclosures 
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@ Finish treatments to walls and entry soffit in Merchandising Zone shall be light or neutral 
colours to match Mall Standard. If wall coverings or graphics are desired, full colour renderings 
must be submitted for Landlord review and approval 

PROHIBITED 


m@ Signs for special sales or clearances, shall not be hung in the Merchandising Zone. Signs taped 
or attached by suction cups directly to storefront glazing are prohibited 


m@ Neon signs are not allowed within the Merchandising Zone 


@ No pegboard, gridwall, slatwall, mirror, or wall fixtures may be placed in or extend into any 
part of the Merchandising Zone 


g@ Fluorescent lighting will not be permitted within the Merchandising Zone 


m@ Veneer wood strips (i.e. Pergo or Amtico type flooring) will not be permitted at the “entry” to 
the Tenant space for distance of 4’-0” back from the lease line 


@ Carpet 


3.3.2 MULTIMEDIA ELEMENTS & STOREFRONT LIGHTING 


MULTIMEDIA ELEMENTS 


Ivanhoé Cambridge supports Tenants who wish to incorporate a dynamic media experience into their 
store design. In order to ensure a harmonized environment between the retail space and the mall, these 
are guidelines that must be observed. 


m@ On vertical flat surfaces, by use of individual or multiple panels or screens. In this way, digital 
media may be introduced up to 10% of the storefront width. Within the storefront display, the 
multimedia element must be set back 12”-24” behind the storefront glazing. 


m@ In three dimensional applications of multimedia elements, up to 25% of the overall control zone 
may be used for digital media. Tenants wishing to integrate digital media into a three dimensional 
fully unified storefront will have their design reviewed by the Landlord on an individual basis. 


@ All touch screen displays must be behind lease line, within niches or recessed storefronts. 


m™ The Tenant is encouraged to incorporate multimedia elements into the design of the interior 
store space that are not part of the storefront or control zone. 


m All digital displays or mood walls must be flawlessly integrated into the retail space or storefront 
and must be conducive to the brand experience. 


H All digital content is to be reviewed and approved in writing by the Landlord prior to installation. 


LIGHTING - STOREFRONT 
Tenants are expected to use thematic lighting to distinguish and identify their storefronts in a manner 
consistent with the quality and illumination levels of the centre. 
m@ Track lights for display must be recessed into drywall bulkhead above. Specialty track lights will 
be considered. 


m The type and level of lighting must be carefully designed to enhance the overall storefront and 
storefront display presentation — avoid fixtures that create glare. 


@ All electrical fixtures will be of high quality and approved by CSA and the Landlord. No glare 
from an exposed bulb will be allowed to project into the Centre. 


m Neon lights may be installed on the storefront but will be subject to the Landlord's review on a 
case by case basis. 
PROHIBITED 


m Decorative lighting in front of the storefront lease line, 
Specialty fixtures will be considered on a case by case basis. 


including goose-neck light fixtures. 
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EXAMPLES OF MULTIMEDIA ELEMENTS STOREFRONT INTEGRATION 


NOTE: Customer's interaction with the multimedia component must occur within the Tenant's lease 
line and not obstruct in any way the Mall concourse circulation. 
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Creative use of multimedia within the retail space is encouraged 


Digital screen is set back from storefront glazing 
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Media will be conducive to store brand 
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INTERIOR DESIGN CRITERIA 


Landlord’s approval does not assure satisfactory performance of Tenant systems, nor compliance 

with any Provincial, Federal and/or Local codes, regulations, and ordinances. It is the Tenant's sole 
responsibility to ensure that Tenant systems will perform in accordance with the provisions of the AHJ 
and meet the Tenant's operational needs. 


3.4 


Tenant, in accordance with this Manual, Building Code, ASHRAE 90.1-2010 and the AH4J, shall furnish 
all labor, material, equipment and services necessary to complete in a good and approved manner, 
the work described herein. 


All Tenant construction shall be confined to the Premises. All Tenant fixtures, furniture, floor finishes 
(including carpet under-padding), upholstery materials, drapery and other furnishing must meet code 
requirements. 


Any damage by Tenant's contractor to Landlord's improvements or any fire rated assembly must be 
promptly reported by Tenant's contractor to Landlord and will be repaired by Landlord’s designated 
contractor at Tenant's expense. 


PARTITIONS 


RATED CONSTRUCTION 


Any Tenant penetrations of rated partitions including exterior walls, relocations and/or additions to 
Landlord’s Work, as defined in Exhibit C, shall be specifically approved in writing by Landlord and 
the AHJ as a portion of the permitting process. Any framing, cutting, patching of surfaces, and other 
related construction work shall be coordinated and consistent with Landlord's Work. Walls dividing 
the Premises from service and exit corridors, or other rated enclosures, shall receive, on Tenant's side, 
sufficient layers of drywall to complete the necessary rating. 


3.4.1 


All materials used in exit corridor construction shall be fire rated as determined by the AHJ and/ 
or Landlord's insurance carrier. Landlord and the AHJ, as a portion of the permitting process, shall 
specifically approve any Tenant penetrations of rated partitions, in writing. 


DEMISING PARTITIONS 


a. Demising partitions, including any required fire resistance rating where applicable are provided 
in as-is condition. Tenant modifications to such partitions shall be done in such a manner that all 
ratings comply with AHJ/Code requirements. 


b. All demising partitions are non-load bearing, Tenant may not hang fixtures from them. 


c. Should Tenant require wall reinforcing and/or backing to accommodate the loading of Tenant’s 
wall hung fixtures, it shall be furnished and installed by Tenant at Tenant's expense. 


d. Any combustible materials applied to partitions shall meet all flame-spread and smoke generation 
requirements of the AHJ and receive a ULC labeled re retardant coating if required by code. 


e. Tenant is responsible to paint demising walls in areas visible to the public. Such areas may include 
those above Tenant light fixture/ceiling line, and Tenant is responsible to protect against over 
spray into adjacent Tenant spaces, Landlord common areas. 


INTERIOR PARTITIONS 


All interior walls within the Tenant's sales area shall be metal stud construction (sized appropriately by 
a Structural Engineer) and shall have 5/8” gypsum board taped, sanded and finished up to min. 12’-0” 
A.F.F. or 12” above the top of the storefront glass, whichever is greater. All joints shall be taped with a 
minimum of three (3) coats of joint compound, sanded smooth. 


INTERIOR SERVICE/EXIT CORRIDOR DOORS 


Subject to Landlord's approval, additional interior service access to the Premises, other than what 

is existing, shall be to the Tenant's account and consistent with Landlord's Work including but not 
limited to the installation of wall protection material and metal corner guards or such other protective 
material as may have been used by Landlord. Hollow metal door and frame are to be finish painted on 
corridor side with a base building colour, by Landlord. 


EXTERIOR WALLS 
Tenant shall install all finishes on the inside face of exterior walls within the Leased Premises. 


MEZZANINES 
Mezzanines will not be permitted. 


3.4.2 FINISHES 


The Tenant shall arrange, at their sole expense; painting and designing partitions, wall and floor 
coverings, store fixtures and furnishings. All finished interior surfaces must be materials approved 

by Landlord for appearance and wear-ability. The Landlord reserves the right to reject any Tenant 
proposed finish and any material, which, in Landlord's opinion, is considered to be in aesthetic conflict 
with base building finishes and/or adjacent approved Tenant finishes. 
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FINISH HARDWARE 
Commercial grade finish hardware, labeled where required, shall be used throughout. 


ACCEPTABLE FINISHES: 


a. 


A minimum of two (2) coats of paint. Walls above Tenant light fixture/ceiling line shall be painted a 
light neutral colour. Tenants must protect against over spray into adjacent Tenant spaces, Landlord 
common areas and service corridors. 


Slat wall installation shall not exceed 50% of overall wall area within the Premises and must have a 
laminated finish, slot inserts to cover screws, and finished edge conditions. 


Wall coverings are subject to Landlord review and approval. 
Mirrors may be used as accents only, not as a total finish. 


High pressure laminate wall panel systems, other finishes will be considered during Landlord's 
design review. 


Trompe l'oeil may be acceptable, Tenant must submit for Landlord's review. 


PROHIBITED FINISHES: 


m Simulated stone and brick. 

Wood grained plastic and/or metallic laminates. 
Melamine. 

Pegboard walls and pegboard fixture systems. 
Rough finish drywall. 

Textured (T-111) plywood. 


Carpeting on walls. 


Other materials as noted by Landlord during design review. 


3.4.3 DOORS 


a. 


Tenant's interior doors shall have a minimum of 1-1/2 pair butts, wall or floor stops, kick plates, 
lock sets and push-pull plates, as required by code, and be a minimum 1-3/4" thick. All exit doors 
shall have hardware and exit lighting as required by code including any door leading onto back of 
house corridors. 
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b. Interior doors may be hollow core and shall be finished with a stain, clear varnish, or paint. Tenant 
shall be responsible for all door hardware within the Premises. 

c. All dressing rooms, in areas visible to the public, shall have doors. Curtains may only be used in 
areas that are not in public view. 

d. The relocation of any exterior Tenant door shall be requested as part of the Tenant's drawing 
submission, clearly identified, and shall be performed by Tenant at Tenant's sole expense and 
must be coordinated with the structure of Landlord's building. 

e. Ifa peep hole is required, rear doors exiting into re rated corridors must use a fire rated peep 
hole that matches or exceeds the fire rating of the rear door (bore must be under 9/16”). 

3.4.4 FLOORS 


Tenant floor finish materials must be adapted to correspond in elevation exactly with the level of the 
finished mall floor, which may be approximately 1/2” above the concrete floor of the Premises at the 
public entrance. All flooring materials are subject to Landlord's approval. 


ACCEPTABLE FLOOR TREATMENTS: 


a. 


b. 


Hardwood flooring with wear resistant surface coating; 
Ceramic, quarry and stone tile installations must be commercial grade with non-slip surface; 


Carpet must be commercial grade with proper re ratings. Carpeting will not be permitted where 
colour, quality or weave is not suitable for high traffic areas, and, under no circumstance in the 
merchandising zone. 


Patterned, polished, sealed or stained concrete is permitted. Tenant must achieve flush transition 
to common area with no deviation in colour or pattern. Use of this flooring system is subject to 
Landlord approval; 


Vinyl sheet flooring will be allowed (vinyl composite tile is not permitted) outside the 
merchandising zone only if it is a pure vinyl made for high traffic areas and floor patterns are 
creative in design with a minimum of one field and two accent colours. Samples and proposed 
design layout must be submitted to Landlord for approval if this type of flooring is desired; 


Tenant floor finish shall be absolutely flush with Mall floor finish. Tenants shall feather the slab as 
required to achieve a flush condition. An“L’ metal screed will be provided by Landlord at the 
junction Common area and Tenant's entry. No other transition strip is permitted; 


g. Tenant shall fill in slab depressions and cracks in the Premises and cover with appropriate floor 
finish; 


h. Tenant is required to carry, at Tenant's expense, the base building floor and wall finishes to the 
closure line. Flooring will be the same material and pattern as that of the mall. Failure to comply 
with this requirement will result in replacement of unapproved materials by the Landlord at 
Tenant's expense. Tenant shall provide a Schluter transition strip at Mall/Tenant floor transition. 


i. Tenant shall provide finish base to match flooring installed throughout the Premises; and, 


j. | Stockrooms with exposed concrete floor shall be sealed. 


PROHIBITED FLOOR TREATMENTS: 


® No vinyl reducer strips are permitted between the merchandising zone and sales area. There 
must be a flush transition and clean separation between different flooring materials. “L’ metal 
type screeds are required; 


m Vinyl Composite Tile (VCT) in sales area or merchandise zone. 


3.4.5 CEILINGS 


Ceilings shall be constructed of Landlord approved materials only and approved by the AHJ. 
Noncombustible materials must be used for ceiling construction and ceiling space. The ceiling 
shall maintain the degree of openness required to preserve the sprinkler system in the Project 

as established by the AHJ and/or as described in this manual. Ceiling design shall incorporate, 

if required, suitable access to all ceiling-mounted Landlord equipment requiring inspection and 
maintenance. The required size and location of access points shall be determined by the Landlord 
or the Landlord’s general contractor. All ceilings must meet BC Building Code seismic restraint 
requirements. 


Ceilings in Tenant spaces are optional. Tenants are encouraged to have an open ceiling which may be 
painted and incorporate an open grid with added architectural details or dropped bulkheads. 


Any Tenant who installs a ceiling shall coordinate the design with all Landlord systems or utilities as 
described in this Manual and Exhibit C. All work related to ceiling and ceiling treatments, if any, shall 
be the responsibility of Tenant. Tenant installed ceilings shall conform to the following criteria: 


a. All ceilings shall be minimum of 11’-0" A.F.F. or 12” above the storefront glass; whichever is 
greater, except where otherwise noted on the TOD. 


b. Tenant ceiling must be compatible with the base building fire/life safety system. Tenant shall 
bear the cost of design and rearranging the fire/life safety system for the Base Building to 
accommodate Tenant's enclosed areas if deemed necessary by Landlord's Engineers or the AHJ. 


c. Attachment to Roof Deck is prohibited. 
d. Stockrooms MUST NOT have a ceiling. 


e. Base Building fire sprinklers at the roof deck shall remain in place. All additional sprinklers 
required to accommodate ceilings installed by the Tenant shall be connected to the nearest 
feed, cross main, or branch line for the overhead sprinkler system. Such additional heads shall be 
installed by Landlord’s designated contractor at Tenant’s expense both as required by the AHJ 
and Landlord's insurance carrier. 


f. All Tenant installed ductwork, conduits, pipes and any other mechanical or electrical equipment 
exposed to public view from outside the Premises shall be laid out and installed in a neat and 
orderly configuration. Tenant shall paint the above improvements with a colour and finish to match 
Landlord's finish if Tenant’s improvements can be seen from Common Area. 


ACCEPTABLE CEILING TREATMENTS 
@ Metal or cloth baffle system 
Open cell metal grid with added architectural details or dropped bulkheads 
Suspended pipe frame grid and banners 
Painted gypsum board 
Acoustical 24”x24” or 24’x48” lay-in tile 


Suspended decorative ceiling elements in varying colour and styles (must meet openness 
requirements of local codes) 


Wall to wall suspended ceilings are encouraged. The structure of Landlord’s building has 
been designed to accept a super-imposed loading of three (3) pounds per square foot for 
the installation of Tenant's suspended ceiling and all Tenant installed equipment. All ceiling 
suspension systems shall be metal. Support for ceiling hangers must be designed by seismic 
Engineer and provide for all connections and details and shall be subject to review by 
Landlord's structural Engineer at Tenant’s expense. Support from metal roof deck or a Landlord 
utility is not permitted. 
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m Where the Tenant’s suspended ceiling design does not provide inherent access capability to 
the space above, suitable access panels shall be provided by the Tenant at Tenant's cost at 


any equipment or control devices requiring routine adjustment, inspection, or maintenance by 


either the Landlord or the Tenant. 


m All ceilings, related framing, blocking and accessories MUST be noncombustible. No 
combustible or re retardant treated wood or other materials may be used above finished 
ceiling surfaces under any circumstance. 


3.4.6 LIGHTING 


The Tenant may utilize light fixtures within the Premises (except at the merchandising zone) which 
meet the following criteria: 


All fixtures shall be provided and installed by Tenant and in compliance with ASHRAE 90.1-2010 and 
the Building Code. Light occupancy sensors are encouraged for back-of-house areas. 


GENERAL LIGHTING 
a. All lighting must be reviewed and approved by Landlord. 


b. Tenant is responsible for maintenance of all lighting within the Premises, including Landlord 
provided storefront lighting. 


c. To protect the visual environment for the benefit of all Tenants, the brightness of Tenant's lighting 
is subject to Landlord approval. 


d. Reflected ceiling plans shall indicate all light fixtures within the entire Premises. Tenant must 
designate all Landlord provided light fixtures as “existing” on all documents. 


e. Installation of Tenant lighting outside of Premises is prohibited. 
f. | Strobe, spinner or chaser type lighting is prohibited. 


g. Allshowcases and display cases must be adequately lit and ventilated. Direct visual exposure of 
incandescent lamps and /or fluorescent tubes is prohibited. 


h. Mercury vapor lighting is prohibited. 


i. If fluorescent lighting is the primary source, a second lamp type should be used for accent along 
walls. Bulbs shall not visible to the public. 


j. Tenant's lighting shall be controlled separately and illuminated during mall operating hours. 
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k. Emergency lighting shall be provided in accordance with applicable codes. 


FLUORESCENT LIGHTING 


a. Tenant's fluorescent lights shall have internal protection devices. 


b. Fluorescent ballasts shall be electronic, high power factor type with individual non-resetting 
overload protection. 


c. Lamps and tubes shall be deluxe warm white for better colour rendition. Higher colour 
temperature may only be used in storage areas not exposed to public view. 


d. Fluorescent fixtures used for general store lighting shall be deep cell parabolic-type fixtures. No 
prismatic lens fixtures shall be allowed. 


e. Fluorescent lighting shall not be installed perpendicular to Tenant's storefront for a minimum of 
8'-0" back from the Lease Line. 


TRACK LIGHTING 
a. Theuse of LED bulbs is strongly encouraged in accordance with LEED. 


b. Light trims shall be finished to match ceiling; other finishes to be approved by Landlord. 


c. Track heads shall be equipped with shields, louvers or gimbals. 


STOREFRONT LIGHTING 


Tenant will furnish and install track and recessed light fixtures in the soffit of each Tenant storefront. 
Each track and recessed fixture shall connect to Tenant's lighting panel. Tenant shall maintain these 
fixtures. 


EXIT LIGHTING 
Exit lights are required to be installed by Tenant as required by code. 


3.4.7 WASHROOMS 


Tenant shall construct barrier free washroom facilities including, but not limited to: fixtures, toilet 
partitions, building specialty items such as washroom mirrors, dispensers, paper holders, washroom 
exhaust fan complete with ductwork and connection to existing roof penetration, and any additional 
amenities required to meet local codes. 


If Tenant’s washroom location on Tenant's store working drawings and specifications does not coincide 
with existing utility location, Tenant, at Tenant’s expense, shall move said utilities to coincide with 
Tenant's store working drawings and specifications with Landlord’s prior approval. All cutting and 
placing of concrete are by Tenant and at Tenant's expense. Tenant is responsible for slab scanning 

prior to any cutting or coring, as well as any Landlord stipulated structural cutting and coring 
guidelines. 


3.4.8 FIXTURES & FURNISHINGS 


Tenant shall furnish and install in the Premises all new fixtures, furnishings, equipment, shelving, trade 
fixtures, leasehold improvements, interior decorations, graphics, signs, mirrors, cornices, covers and 
decorative light fixtures, portable re extinguishers (as required by code), and other special effects, all 
as approved by Landlord. 


All Tenant improvements, other than mechanical equipment, ceilings, and lighting fixtures, shall be 
floor-mounted unless express written approval is obtained from Landlord. 


The overall height of any shelving, cabinets, racking or equipment shall not obstruct the sprinkler 
coverage (minimum vertical clearance of 18” to sprinkler heads) and must not exceed 12’-0” above 
finished floor, or as required by the AHJ and must include all required seismic restraints. 
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a SIGNAGE 


Signs are used to create a lively atmosphere, to establish the identities of the Tenants, and to give 
clear functional information. Graphic design, materials, construction and installation of all Tenant 
signs must be reviewed and approved by Landlord. 


a. Each Tenant shall have one Primary Sign mounted in the designated area above the store's 
entrance. Tenants utilizing an additional entrance shall install a second Primary Sign. All entrance 
signs are to be identical in design, size and content of message. 


b. Graphic design should be lively, simple and clear. Signage is limited to the Tenant's trade name as 
defined in the Lease. Additional elements are subject to Landlord approval. 


c. Helvetica typestyle is specifically not allowed. 


d. Signage is generally not to exceed 30 pif on standard portal designs. In the entertainment 
neighborhood where signage supports are provided signs shall not exceed 330 Ibs. maximum 
load. 


e. Animated components, formed plastic, paper, box signs and injection molded plastic signs are 
prohibited. 


f. All Tenant service doors will have standard identification (i.e., Tenant’s name and number) 
designed and installed by Landlord. 


g. Space numbers shall be installed by the Landlord on each storefront. Location, size, style and 
application will be dictated by the Authority Having Jurisdiction. 


h. Inno case shall the signage exceed the following: 
i) No wider than width of the clear opening of the rolling grille. 


ii) Upper case, lower case and script letters shall have a maximum overall height of 18” for 
ascending or descending letters. Lower case letters, without ascending or descending elements 
shall have a maximum height of 12” 


iii) If a Tenant name is four letters or less, then the lower case letter height limit can be raised to 
16” from 12” as described above. 


iv) If a Tenant name contains 14 letters or more, then the lower case letter height limit is reduced 
down to a maximum of 10” from 12” as described in item #1 above. 
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v) Sign letters generally should not appear to crowd the top, bottom or sides of the bulkhead 
panel on which they are mounted. The typical sign support is designed to support a channel letter 
sign with 4” return with remote ballast. Tenant is responsible for providing additional support 
when required for heavier signs. Structural detail and calculations must be approved by Landlord 
prior to installation 


vi) LOGOS shall be consistent with the scale established by the corporate symbol, the allowable 
sign area and the building elevation. The LL, reserves the right in the process of signage review 
and approval of drawings, to limit the size of the tenant logo. Logo image shall also conform to 
the maximum height of 18” 


vii) Sign backer panels above the LL neutral band are also prohibited. 


i. All signage materials shall be ULC labeled as required by the Authority Having Jurisdiction. ULC 
labeling visible from Mainstreet shall be kept to the absolute minimum required. Unnecessary 
labeling found on Tenant signs will be removed immediately by Landlord at Tenant's expense 
(mounting the ULC label on the top of the sign is preferred). 


j. Sign fabrication labels or Registration Trademarks are not allowed under any circumstances. 
k. Maximum brightness of lit signs shall be fifty (50) lamberts measured 1’-0” from source of light. 


l. Tenant is responsible for providing additional support when required for heavier signs. Structural 
detail and calculations must be approved by Landlord prior to installation. 


m. No exposed conduit or transformers shall be visible to public view. Enclosed wire ways shall be 
limited to 2”x 2” and painted to match adjacent background construction. 


n. Any cost incurred in the design, construction, installation and maintenance of signs shall be the 
responsibility of the Tenant. See Merchandising Zone criteria regarding sale and temp event signs. 


0. Tenant's Storefront signage should contain no weep holes, screws or exposed fasteners. 
p. EXTERIOR: Exterior signs shall be channel letters on a carrier box. Penetrations thru exterior wall 


assembly shall be concealed and have professional finished appearance. 


APPROVED PRIMARY SIGN TYPES: 
m INTERNALLY ILLUMINATED LETTERS 


Materials: Individual pan-channel letters with opaque metal returns, with or without translucent acrylic 
faces. Restrictions: Maximum return thickness of 5” 


m@ SILHOUETTE & HALO-ILLUMINATED LETTERS 


Materials: Fabricated metal with painted enamel or powder coat finish, backlit with warm white neon 
or LED. Restrictions: May only be used against solid sign panel. Return thickness depth of a minimum 
of 1 1/2”to a maximum of 3”. 


APPROVED STOREFRONT VINYL GRAPHICS: 
@ Materials: Gold leaf, vinyl letters or logo 


@ Restrictions: limited to Trade names; must be a maximum of 4” high, and located 3’-0" AFF, 
subject to Landlord review. 


@ Application must be sub-surface (reversed and applied on the inside of the store). 


APPROVED SEASONAL STOREFRONT VINYL GRAPHICS: 
Materials: Gold leaf, vinyl letters or logo, creative/professional graphics 
Restrictions: Graphics must be applied on sub-surface on Tenant side of glass. 
g All storefront vinyl graphics should be used to visually enhance storefront displays; avoid 
cluttering the display, keep it clean 
@ Promotional sales graphics are subject to Landlord approval 


g A minimum overall storefront transparency of 85% must be maintained, subject to Landlord 
approval 


m@ Must be professionally applied; no bubbles or crooked application 
@ Seasonal storefront graphics must be changed out within 3 months 


m Additional brand name signage may be allowed subject to Landlord approval 


PROHIBITED SIGNAGE: 
m Animated components & digital signs 


@ Formed & Injection molded plastic 

m@ Paper & Handmade signs 

@ Box signs 

m@ Exposed neon 

m@ Alarm system signs 

@ “Now hiring” and/or “Help Wanted” or web address signs 
@ Externally applied glazing graphics 
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Signage expressing a clean style and depth 


Aéso 


Reverse channel illuminated letters 


lA ‘| ) 
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Sculptural 3D Letters Behind Glazing 


i 
‘ 


Edgelit letters on face of glazing 


3.5.1 BLADE SIGNS PROHIBITED 


Blade signs must remain consistent and complimentary to the storefront design and character of the m Plastic Laminates 


common area. m@ Simulated or Faux Materials 


The following are general guidelines for Blade Sign design. m Generic/Stock brackets or structural support 


@ Acrylic face with vinyl letters or decals 


m@ AREA: 4’-0” Maximum allowable sign area. 

m CLEARANCE: 8’-0” Minimum clear above finish floor. 

@ THICKNESS - 3” Maximum allowable depth (dimension of objects or text excepted) GENERAL 

m 3'-0”Maximum projection beyond lease line. @ Design and location must be reviewed and approved by Landlord prior to fabrication. 

m@ 3’-0”Maximum dimension in any one direction (Ht. or Wd) @ Incertain circumstances, blade sign may not be approved due to conflicts with adjacent tenant 
a 


Tenants are allowed to have 1 blade sign per storefront facade. sight-lines or structural limitations for specific shopping centres. 


ENCOURAGED 
m Unique Shape and Dimension is encouraged 
m Materials and color should reinforce Tenant Brand. 


@ High quality materials required. 


SAMPLES of Alternate Shapes / Profiles to be considered. - Maximum Area 4’-0” SF (Not to exceed 36” in one direction) 


| ———7 TOCL. OF BLADE SIGN SUPPORT 


44" 


| 
_______ T.0, STOREFRONT 
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Material and Color Extend Brand and Identity 


Nit \/ 


Ae & 


Creative bracket design 


Dimensional letters are encouraged 
L, 3 \ me \KAAZA SBAIM) 
pe , U™”’"“/"'/A 4 
=i S B 
<— 


LfLfl A 
a a a / 
MM, 
aes 
\) 


NEW YorK 


lL 44 /) bi 
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LA 
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Lew 
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LLM 


LMS MAD, 
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Bho STRUCTURAL 


STRUCTURAL DESIGN LOADS (GRAVITY LOADS) 


m@ Uniformly distributed roof dead loads - The uniformly distributed design dead load for the 
shell construction totals 19 psf, of which 3 psf was included for Tenant's ceiling and lights 


m@ Special Loads - Rooftop units. Pre-selected joists have been strengthened to support 
mechanical rooftop units. The selected locations of the rooftop units are shown in the 
structural drawings for the Tenant shell, and are identified by the dashed rectangle labeled 
“RTU” The general arrangement is that the RTU's are to be placed in “universal curbs” that 
span the 6’-8’ between a pair of joists. In general, the design intends for two RTU’s on each 
pair of strengthened joists. The design weight taken for the operational unit plus curb is 3300 
Ibs. per RTU. The Tenant must verify in field or consult as-built drawings to determine where 
the Mall roof framing plans have accounted for the weights of RTU’s 


m@ MODIFICATIONS - All alterations, additions, and/or reinforcements to the structure of 
Landlord's building required to accommodate Tenant’s Work, must be designed by Landlord's 
Structural Engineer at Tenant’s expense. Should any such modifications be required, Landlord 
may elect, at Landlord’s discretion, to perform such work at Tenant's expense. 


POSSIBLE TENANT ISSUES 


This section will attempt to anticipate some of the structural issues that a Tenant could face, and 
provide direction and coordination assistance for those issues. 


HEAVIER CEILINGS 


A weight allowance for ceiling construction of 3 psf was included in the design criteria. As a part of 
the smoke evacuation plan, there are restrictions on covering the full area with a ceiling- some area 
for smoke evacuation through the top of the Tenant's space is required. However, where ceilings are 
used, the weight of ceiling, lights and other hangings cannot exceed load to the joists of 20 pif (3 psf 
x 6.67 ft. spacing) without exceeding the capacity of the in-place construction. 


Where the overhead decorative work will deliver more than 20 plf to a joist along its full length, joist 
strengthening is required. Where the work will deliver a load of more than 20 pif to a joist, but not 
over its full length, it may be acceptable without strengthening. In either case, a new load diagram 
describing the loading condition must be submitted to the structural engineer for the evaluation. 


LOADS TO JOIST CHORDS 


Loads added to the roof framing by the Tenant's construction are to be directed to either the top or 
bottom chords of the joists. No hanging loads can be attached to the roof deck. All loads must be 
attached to the joist chords, either directly or by light channel framing. 


HANGING EQUIPMENT 


If the Tenant needs to hang a piece of equipment such as a small generator or hot water heater and 
the Tenant has not installed ceiling, lights or other hanging objects that use all of the 3 psf Tenant 
hanging load allowance, and no new roof loads have been applied in this area, it may be possible 
to avoid the need for joist strengthening by using that load allowance for these hanging loads. The 
procedure for making this check is described. Landlord must approve the addition of any hung 
equipment prior to design and construction. 


SEISMIC REQUIREMENTS 
Tenant to verify and comply with local requirements. 


HANGING EQUIPMENT 


Tenant to verify and comply with local requirements. The Tenant must provide a store layout indicating 
locations of all hanging items, including extent of ceiling, layout of light fixtures, etc., information 

for each type of fixture, ceiling type and hanging item, including size, weight, attachment points and 
any other information required by the Engineer. For equipment items, provide information regarding 
proposed location and flexibility in adjusting the proposed location. Design of any supporting frame, 
if required, will be at Tenant's cost. 


Landlord must approve the addition of any hung equipment prior to final design, permit application 
and construction. 
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a MECHANICAL, ELECTRICAL, PLUMBING (MEP) 


3.7.1. ADDITIONAL REQUIREMENTS 


If Tenant’s requirements for electrical, structural, mechanical and/or heating, air-conditioning and gas 
capacity exceed the standards outlined under the lease agreement, the Tenant shall submit Engineer 
stamped/signed justification for service increase requirements including stamped demonstrated 
demand load calculations in accordance with Building Code and subject to Landlord review and 
approval. Upon review and approval, Landlord shall provide a quotation to the Tenant for such extra 
work. That amount shall be reimbursed by the Tenant to the Landlord on demand upon receipt of 
invoice. The fees of the Landlord's consultants for any required extra work will be at the Tenant’s 
expense. 


3.7.2. HEATING, VENTILATING AND AIR CONDITIONING (HVAC) 


All mechanical systems to the Project will be in accordance with current Building Code and ASHRAE 
standards. 


a. HVAC System - Completion of the heating, ventilating and air conditioning system to suit Tenant's 
requirements shall be designed, provided by Tenant in accordance with the requirements of this 
Manual, site conditions and the Approved Drawings. Tenant's portion of the HVAC system shall 
include ducts, insulation, fire dampers, outlets, and grilles. Tenant's ductwork shall be internally 
insulated and Tenant shall make all connections to existing systems in a manner fully satisfactory 
to Landlord. Tenant must adhere to the following criteria regarding indoor air quality: 


i. Seal ends of all ducts for HVAC protection during construction and demolition. 
ii. Select minimum of MERV 8 filters. 
iii. Produce an air balance report upon project completion. Report must be Landlord approved. 


b. Washroom Exhaust System - Tenant installed washroom facilities within the Leased Premises shall 
include a damper connection to the Landlord supplied sanitary exhaust system, according to AHJ/ 
code. 


c. Smoke Management - If the AHJ requires smoke management within the Premises due to Tenant 
additions to existing premises, Tenant, at Tenant’s expense, shall provide the complete system. 
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d. Refrigeration — Location of all refrigeration equipment on the roof, roof openings or equipment 
hung from structure, shall be approved by the Landlord as part of approved drawings, prior to 
installation. All roof openings will be installed by Landlord's roofing contractor at the Tenant's 
expense. 


e. Exhaust/Negative Pressure — All exhaust and make up air systems shall be by Tenant in 
accordance with Exhibit C, this Manual, and the Approved Drawings. As determined by Landlord, 
all tenants producing odors within their premises shall be required to install full height partitions 
and provide sufficient exhaust to the exterior of the building to keep the premises at a negative 
pressure relative to Mainstreet and all adjacent areas and to conform to the requirements of the 
smoke management system. 


f. | Kitchen Exhaust Fans — All Kitchen Hood exhaust fans shall be upblast type UL and ULC listed 
for this application. The complete installation shall conform to NFPA 96 and all Authority Having 
Jurisdiction. A grease proof membrane will be required for a ten foot perimeter around the 
exhaust fan as protection of the roof. Unit must also come complete with a commercial trap for 
fats and oils. 


g. Gas Service - Food Court Tenants will be responsible for the connection of their gas and 
appliances and the provision of a gas check meter. 


HEATING, VENTILATING AND AIR CONDITIONING (HVAC) DISPLAY COOKING 


The preceding HVAC Criteria applies to work to be performed by all Tenants and to certain work 
performed only by Restaurant Tenants and Food Court Tenants. The following Special Design and 
Installation criteria will apply in addition to all of the preceding requirements when Tenants install 
display cooking equipment exposed to the public. 


Display cooking under a kitchen hood will be allowed in the Merchandise Zone of Food Court Tenants 
and Restaurant Tenants only if the installation makes adequate provision for safety and hygiene, 

and is arranged so that it will not have a deleterious effect on common area air conditioning. 
Display Cooking locations must be specifically approved by Landlord, kitchen exhaust and makeup 
air systems must comply with the criteria above, and display cooking installation must conform to the 
following criteria: 


a. Display cooking locations shall be no closer than 24” (610mm) to a demising pier. Hood must 
maintain a 12” minimum distance from the demising pier. Front edge of hood is to line up with 
the edge of the full height demising pier. 


b. Tenant ventilation hood is to be integrated into the overall storefront design and must be finished 
with a decorative material. (i.e. stainless steel or stone). Tenant hood width is not to exceed 
50% of the total storefront width. Finishes and final mounting location are subject to review and 
approval by Landlord. 


c. Install transparent tempered glass guard panels on the three sides of the display cooking surface 
which are exposed to the public to protect the public from any spatter, to separate the cooking 
surface from the public area and provide better containment of any smoke or fumes generated in 
the cooking process. The top of the glass guard panels must come within 38mm clear between 
the edge of display cooking equipment or casework and the inside edge of the glass guard 
panels. The guard panels shall be arranged so that the public cannot touch the cooking surface 


d. Display cooking surface must be provided with an approved kitchen hood. Hood and ductwork 
shall be installed in accordance with the HVAC Design Criteria above 


e. Kitchen Hood inlet area must exceed the cooking area as prescribed in NFPA 96 and the 
Hood Manufacturer to provide proper capture 


f. Ducts for display cooking hoods may not rise to the roof within the Merchandise Zone, but must 
offset back behind the Merchandising Zone so the risers are not exposed to public view. Display 
cooking ductwork exposed to public view between the display cooking hood and the risers must 
have decorative cladding over the duct insulation 


g. Display cooking exhaust installation must include all the duct fire protection and clean-out 
provisions described above for kitchen exhaust systems 


3.7.3 ELECTRICAL 


Landlord will provide power from a master meter and redistribute to Tenants. 


Tenant shall design, provide and maintain a complete electrical distribution system, including but 
not limited to, additional distribution panels, circuits, conductors, fixtures, lamps, related equipment 
and devices within the Leased Premises, all in accordance with the requirements of this Manual and 
Approved Drawings. No appurtenances, including but not limited to light fixtures, antennas, signs, 
etc., will be affixed to the exterior walls or roof of Landlord's building without Landlord’s expressed 
written permission. 


Circuit breakers and additional panel boards, if required, are to be provided by the Tenant. Tenant's 
electrical distribution system shall be designed to withstand and safely interrupt the available short 
circuit current within the leased premises. 


Emergency lighting and exit signs to be provided by Tenant at Tenant's expense, to meet code and 
Tenant's design. 


Tenant with items such as a music or central vacuum system are required to install a relay compatible 
with the Landlord's base building system. 


Additional fire alarm devices or any other inter-connections as required by the Fire Department or 
Authority Having Jurisdiction, to be provided by Tenant. Tenant to have Landlord's contractor verify 
system at Tenant's expense. All work to be carried out by Landlord's fire alarm contractor at Tenant’s 
expense. Tenant to provide wiring and installation of hot water heater. 


3.7.4 TELEPHONE SYSTEM 


Landlord shall provide an empty conduit, complete with pull string or a j-hook support system from 
the nearest telecommunications junction board to the Premises, as indicated on the TOD. Tenant 
shall, at Tenant’s own expense, furnish, install and maintain telephone wiring and equipment within 
the Premises to suit Tenant's requirements. All Tenant equipment, including telephone and computer, 
shall be located within Tenant Premises. Final telecommunications connections to be by Landlord 
designated contractor, at Tenant’s expense. 


3.7.5 PLUMBING 


Tenant shall connect to and extend service from Landlord's plumbing system and provide fixtures, 
vent connections, washroom accessories, as required by code and accessible clean outs in washroom 
area. 


All fixtures shall be low flow type. All domestic water piping shall be type “L’ copper. Plastic sanitary 
piping is not acceptable. 


Tenant must adhere to the following criteria regarding washroom fixtures: 
@ Maximum urinal flush rate is 1.9 litres per flush 


@ Maximum faucet flow rate is 1.9 litres per minute 


@ Maximum water closet flush rate is 6 litres per flush. 


Hot water heaters shall be electric and supplied and installed by Tenant. Tenant shall provide a 
water check meter with a remote read-out, if required by Landlord. Tenant shall extend and connect 
condensate drain line(s) from Tenant installed refrigeration equipment pursuant to code requirements. 
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Pipe to be supported securely from hangers as follows: Tenant shall be responsible for any adjustments and additions to the base building sprinkler system. 


Sprinkler system modifications are to be made using base building design criteria and shall be to 
a. Pipe hangers to be supported from structural steel beams by means of beam clamps. Beam NFPA/Landlord’s Insurance Authority (Factory Mutual) standards. 


clamps shall be steel with bolt, nut, and socket threaded for rod connection; 


Tenant shall provide fire extinguishers, as required by Authority Having Jurisdiction and the Fire 
b. Hangers are not to be supported from steel roof decking; Department. 


c. Hangers must not pierce insulation vapor barriers; 


d. Allhangers, rods, beam clamps, etc. which are visible from common areas are to be painted to 
match Landlord finishes; 


e. All hangers exposed to public view must be evenly spaced and grouped as much as possible 
with supports for other trades to minimize visual clutter in the upper portions of all spaces. 
Support systems must be neat and workmanlike, and free of extra length support rods below the 
supported member. Hardware and accessories must be selected for a smooth finished appearance 
to the completed support assembly; 


f. Minimum hanger rod diameter and maximum spacing of supports for steel and copper horizontal 
piping must adhere to the values indicated in the ASHRAE 90.1 - 2010 Equipment Handbook. 
Cast iron pipe must be supported at least every five feet, and at every joint and fitting. Cast iron 
pipe branches without support must have hangers a maximum of four feet on-centre; 


g. Provide cast brass escutcheons with set screw, deep type, to cover sleeves or fitting projections; 
h. Provide escutcheons for all exposed piping through floors, at floor and exposed ceiling slab; 
i. Plumbing fixtures must comply with all Building Codes and LEED requirements; 


j. Insulate all domestic (hot and cold) and condensate drain piping; 


3.7.6 FIREPROTECTION 


All revisions to the fire protection system required by Tenant's layout shall be performed by Landlord's 
designated sprinkler contractor at Tenant’s sole expense. 


Tenant shall, if required by code or Authority Having Jurisdiction, install within the Leased Premises, at 
Tenant’s expense, remote test stations for each of the duct smoke detectors. All such devices shall be 
compatible with Landlord's Fire Alarm System. 
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CONTACT TENANT COORDINATION OR REFER TO APPENDIX FOR ADDITIONAL DETAIL. 


IN-LINE FOOD HALL TENANT 


The following interior finishes for food spaces pertain to the Merchandise Zone which is the first 8’-0” 
from the counter front back into the lease space. (Refer to the Tenant Outline Drawing). 


3.8.1 CEILINGS 


Tenant is responsible for installing a drywall ceiling from the front bulkhead throughout the 
Merchandising Zone or full extent of area visible to the public and as may be required by 

the Authority Having Jurisdiction. The ceiling shall be installed between a maximum height of 11’-0” 
and a minimum height of 10’-0” A.FF. 


3.8.2 LIGHTING 


General illumination throughout food stalls is by Tenant. 


m@ 4”Round LED Platform recessed light fixture as per Landlord's specifications shall be installed 
by Landlord at Tenant’s expense centered over the front counter at 30” on centre. Refer to 
tenant elevation drawings. The following fixture will be used: 
RDF04-33W-30K-ND-347-H12-RD4F-MW-GLX 


@ Task and display lighting may be installed in back of front counter for general illumination and 
to spot menu board. 


, oe 


@ Colour-correct, fluorescent lighting integral with food cases is permitted with proper shielding 


@ Tenant may install fluorescent fixtures in food prep or storage areas that are not visible to 
public view 


@ Fluorescent lighting is not allowed in the front area or areas visible to the public 


NOTE: The Authority Having Jurisdiction requires lensed fixtures in food preparation areas. 


3.8.3 DEMISING PARTITIONS & TENANT PARTITIONS 


Refer to the Outline Drawing for type and location of demising walls provided by Landlord. 


@ The first section of the demising wall visible to the public will receive a tile finish surface as per 


Landlord's specifications. 
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3.8.4 


The remaining portion of the demising wall in the Tenant's serving area in full public view shall 
be finished with professional branding graphics to enhance the visual interest of the space. 


Variations between finishes are to come complete with appropriate transition material. Subject 


to approval by Landlord. 


Partitions separating the Tenant's serving area from the back of house area are to have a full 
height wall. 


Back of house areas (i.e. storage/food preparation rooms) with direct public views are to be 
screened. 


Pass through opening between Back of House and Serving Area shall be no greater than 18” 
high x 3’ wide. It is to be properly finished and come complete with a hard surface ledge. 


Tenant partition is to be designed in accordance with section (i) Menu Boards. 


COUNTERS 


Tenant shall install a continuous serving counter to a maximum of 3’-0” high. An 18” length of 
counter on each end, adjacent to the demising pier/partition as shown on the TOD, shall be at 
the 3’-0” height. Tenant is responsible for compliance with all applicable building codes within 
the Authority Having Jurisdiction. 


The countertop must extend over the counter face by a distance of 4” and return towards 
finish floor for a distance of not greater than 8”, forming a “light cove” in which Tenant will 
install continuous luminous tubing or LED lighting. Light source shall not be visible to the 
public from any sight line. Additionally, Tenant installed lighting within reach of the general 
public shall be properly shielded to ensure safe interaction. Cove lights are to “wash” the 
counter face. The front face of the counter is to be installed 4” back from the face of the 
demising pier (see TOD). Tray runners are not permitted on the front counter 


Counter fronts must allow for a 6” high base in either 1/8” thick Stainless Steel or Landlord 
selected tile. Base to be flush with the front or recessed with detail on bottom edge of front to 
prevent chipping of finish material. 


The front should not be one single colour or finish for the entire length. Alternating or accents 
of material or colours is recommended. All counter materials are subject to Landlord review 
and approval. 


ACCEPTABLE COUNTERTOP MATERIALS 


Stainless Steel or Enamelled steel 
Solid Surfacing (e.g. Corian, Ceaserstone) 


Natural Stone (e.g. Granite) or Engineered Stone (e.g. Quartz) 


Ceramic tile 
Wood 


Glass 


PROHIBITED COUNTERTOP MATERIALS 


3.8.6 


Plastic or metallic laminate 


Rough reclaimed wood 


EQUIPMENT AND FIXTURES 


Equipment placed on countertops shall be set back a minimum of 6” from the counter front 
edge and set below the Equipment Control Line. The Equipment Control Line is 4’-6" A.F.F. 


The Demising Piers at the front counter have been designed to “open” the food spaces and 
increase visibility. All equipment and fixtures abutting the Demising Pier shall be selected and/ 
or installed to be no higher than 18” above the maximum counter height. 


Cash registers, cup dispensers and other “miscellaneous equipment” placed on the front 
counter are subject to design review. This equipment must be recessed into the front or side 
counter and placed below the 4’-6” Equipment Control Line. 


Beverage dispensers and refrigeration equipment shall not be located on front counter and 
shall be low profile with no top ice maker. Attention should be given to the use of these items 
in the overall design of the storefront. 


All equipment cut-sheets to be submitted to Landlord for review and approval 
All paper goods and supplies shall not to be visible to the public. 


All napkin holders, straw dispensers, and plastic utensils must be kept off the sneeze guard and 
stored in recessed compartments on countertop. 


No simulated wood grain finishes will be permitted on equipment within public view. 


DISPLAYS 


Movable and/or portable displays are not permitted on the front counter or on the Demising 
Piers. No displays are permitted beyond the Tenant Lease Line. 


@ Plants (live or artificial) are not permitted. 


™@ Tenants are encouraged to provide food displays at back or side walls. The displays shall be 


illuminated and neatly stocked by the Tenant. Metal rack or wood/glass shelves are permitted. 
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m@ The placement and handling of photographs of food items needs careful consideration. Avoid 
framed photographs mounted directly on walls overlapping a tile accent wall. Photographs can 
be back-lit transparencies but must be mounted flush with finished wall surface. 


m Displays set on front counters are limited to 4’-6” overall height A.F.F.. Front counter displays 
shall be protected by transparent glass or acrylic guards. 


3.8.7 SECURITY 


m Roll-down or side closing security closures are not permitted at the front counter 


3.8.8 SIGNAGE 


ACCEPTABLE 


m Each Tenant is required to install one Primary Sign located within the designated Primary Sign 
Zones in their Tenant space per this Tenant Manual. All signage to be supplied and installed 
by Landlord designated sign contractor. Refer to appendix for details. NOTE: The Primary 
Sign is limited to the Tenant trade name as defined in the Lease Agreement. Tag lines are not 
permitted 


m@ Each Tenant may install signage in the Secondary Sign Zone in their Tenant space per this 
Tenant Manual and by Landlord approved sign vendors. 


m Professional branding graphics are encouraged on side and back walls. Subject to review and 
approval by Landlord. 
PROHIBITED 


@ Handwritten signs at the front counter, side or back walls are prohibited. Temporary signage 
for “specials” requires approval by Landlord. 


® No signage is permitted outside the Tenant Lease Line. 
m “Pay Here” or “Order Here” signs are NOT permitted. 


m@ Blade signs, flashing lights, neon lights, signage outside the lease line or hand written signs 


3.8.9 MENU BOARD 


Final menu board design to be reviewed and approved by the Landlord. 


ACCEPTABLE 
@ Copy letters shall be clearly visibly from 20’-0" away. 
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@ Tenant equipment specifications including menu boards shall be submitted by the Tenant 
within their design package submittal (including cut sheets) for Landlord review. 


@ Menu boards utilizing multiple images must be set to a slow transition, no fast moving images. 
@ Screen(s) must be a minimum of 40” measured diagonally. 


m@ Full digital LED displays with low profile and minimal bezel edge only and installed/recessed 
into bulkhead. 


m@ The menu board must be located within the designated Menu Board Area. 


@ Menu boards to be mounted on Tenant's back wall separating the customer service and 
preparation areas. 


® “Daily Specials” advertising signs or signs for seasonal or temporary promotions must be 
integrated into the menu board. 
PROHIBITED 
m@ Paper signs 
m Commercial product advertising 


@ Supplier's logo on menu boards 


3.8.10 MECHANICAL, ELECTRICAL & PLUMBING (MEP) 


MECHANICAL - HVAC 


Integral Food Court Tenants shall install individual kitchen exhaust systems. Make-up air shall be 
drawn from the Landlord’s common area air conditioning system through the serving area. 


A line-of-sight survey indicating the location and visual appearance of any new equipment to 

be placed on Landlord's roof must be submitted to Landlord for approval. In no event may any 
equipment be visible to the general public from Landlord's established line-of-sight point. Confirm 
point with on-site Tenant Coordinator. Tenant will be required to place equipment in accordance with 
Landlord's direction. In any event, Tenant is solely responsible for complete screening of all Tenant 
installed equipment. 


Tenant's designated contractor shall provide roof curbs for installation of Tenant's exhaust fan. 
Location of roof curb shall be subject to approval of Landlord. All roof penetrations including the 
installation of roof jacks and curb(s), shall be made by Landlord’s designated contractor at Tenant's 
expense 


NATURAL GAS 


Landlord shall arrange gas service directly with the local Gas Company. Tenant shall arrange with the 
Landlord for distribution piping from the Landlord's point of service to the Leased Premises at the 
sole cost of the Tenant. The extension of all gas piping to any Tenant equipment, including cooking 
appliances, shall be the Tenant's work 


PLUMBING 
Tenant shall verify all plumbing connections in the field: 


m Water Connection 1 12” 
m Sewer Connection4” 
m Grease Waste Connection 4” 


Any vent pipe(s) required shall be by Tenant; roof penetration by Landlord's designated contractor at 
Tenant's expense. Any additional Tenant requiring a water service larger than 1 12” shall pick up such 
service, at Tenant's sole expense. 


ELECTRICAL 


Maximum design capacity for each Tenant's electrical system (600V, 3ph, 4w) = approx. 100 watts per 


square foot 


TELEPHONE 


Empty conduit will be provided only for Tenants who do not have direct access to a service corridor. 
The Tenant shall arrange for telephone service directly with the Telephone Company and arrange for 
installation of the Tenant's telephone system equipment and wiring within the Lease Premises 


KITCHEN HOOD SUPPRESSION SYSTEM 


Landlord’s contractor shall provide an interface between Tenants Kitchen Extinguishing System and 
the Landlords Building Fire Alarm System at Tenants expense. Tenant shall ensure that the Kitchen 
Extinguishing System is compatible with the Landlord's building fire alarm system. 


3.8.11 FOOD HALL KIOSKS 


CONTACT TENANT COORDINATION OR REFER TO APPENDIX FOR ADDITIONAL DETAIL. 


Kiosk Tenants must consult with Landlord and Landlord's Architect prior to addressing preliminary 
design and developing Store Design Drawings. 


Signs are to be illuminated with push thru letters, suspended by rods from above and with a 
surrounding stainless steel (#4 finish, horizontal grain) background finish. All designs and Shop 
Drawings are subject to Landlord review and approval. 
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3.8.12 IN-LINE FOOD TENANTS 


In-Line Food Tenants shall follow the same criteria for Food Court Tenants, however, the following 
criteria is primarily focused on the Tenants who have an open storefront design. Tenants who have a 
glazed storefront are required to follow the criteria as applicable. 


COUNTERS 


a. Tenants with a serving counter, which separates the public from the serving area or kitchen, shall 
place the counter a minimum of 24” back from the Lease Line. Tenant must provide a sufficient 
amount of distance between the counterfront and Mainstreet so customer queuing does 
not spill out into Mainstreet. Tenant is responsible for compliance with the Ontario Building 
Code and all other authorities having jurisdiction. 


b. Counter tops must be one of the following materials: 


M@ Stainless steel 
m@ Enameled steel 
@ Solid Surfacing 
@ Ceramic tile 


@ Plastic laminate is not allowed 


CEILINGS 


Tenant is responsible for installing a drywall ceiling from the front bulkhead throughout the 8’-0” 
Merchandising Zone or full extent of area visible to the public. The height shall be a maximum of 
12’-0” and a minimum of 10’-0”. The Tenant is responsible for installing a drywall or a 2’x2' lay-in tile 
ceiling in the food prep area (are not visible to the public). 


A minimum opening equaling 10% of the total ceiling area shall be open to accommodate Landlord's 
mechanical systems 


FLOORS 


Tenant is responsible for installing a smooth transition between Mainstreet flooring and the face of the 
Front Counter. Tenant's finish floor must be absolutely flush with Landlord's finish floor. The material 
can be a granite, marble, or ceramic tile; should be in keeping with the design of the Storefront. This 
finish will continue up the side walls to the soffit and from the back of the demising pier throughout 
the Merchandising Zone 


DEMISING WALLS 


Refer to the as-built drawings for type and location of demising walls. Tenant finishes on demising 
walls shall be designed to compliment all surrounding Landlord finishes 


SECURITY GRILLE 


Roll-down security closures, at Tenant’s expense, are permitted at the front of the store so long as 
they occur at the same setback from Tenant’s Lease Line as they do in adjacent Tenant spaces 


SIGNAGE 


a. Eachin-line Tenant is required to install one Primary Sign mounted within the designated sign 
area above the front counter. Weight of signage should be limited to 100 kg/m (70 Ib/foot) of the 
signage length. A blade sign is allowed provided the location meets the criteria of the area of the 
Mall and is subject to Landlord review and approval 


b. All Tenant identification signage must occur in the designated signage area 


c. Asecondary message (logo, graphic neon, or general graphic) is encouraged on side or back 
walls. 


PLUMBING 
Tenant shall verify all plumbing connections in the field: 


® Toilet Exhaust - Available 

H@ Gas Service Available at Tenant's expense 
m Water Connection - 3/4” Sewer Connection 
m 4"Grease Waste Connection by Tenant 


Any additional vent pipe(s) required shall be by Tenant; roof penetration by Landlord's designated 
contractor at Tenant's expense. 


TELEPHONE 


The Tenant shall arrange for telephone service directly with a Telephone Company and arrange for 
installation of the Tenant's telephone system equipment and wiring within the Leased Premises 


GENERAL 


Utility connections shall be made in such a manner that they are not visible to the public from any 
point. 


3.8.13 FULL SERVICE RESTAURANTS 


Tenants are encouraged to take advantage of exterior exposures by installing an exterior entrance 
and adjacent glazing. 


The types of exterior treatment installed by Tenants may include glass storefronts or lean-to glass 
greenhouses. 


Café seating is encouraged or required in certain areas of the mall behind the lease line. Verify mall 
egress requirements with your Architect and the Landlord prior to starting any café seating design. 


INTERIOR STOREFRONT 


Maximum transparency is required. Minimal use of curtains, blinds, shutters or planters is 
encouraged to allow maximum visibility into the Restaurant. Painted drywall may not be installed on 
interior or exterior as part of the storefront. 


Awnings (not continuous) may be incorporated over the storefront but must not be installed closer 
than 10’- 0” from the mall entrance doors, adjacent Tenant or Tenant's vertical Lease Line must be at 
least 8’-6” above the mall finish floor and extend no more than 3’-0" from any vertical surface. Non- 
continuous pop- outs or bay windows may not exceed 1’-0” from the Lease Line. 


Tenant's storefront design shall incorporate fluorescent cove lighting to uplight the smokewall; 
limited in amps and watts to that of a standard two tube strip fixture; which shall tie into base 
building circuit. These lights shall be powered through Landlord's electrical panel and will be used 
as part of the Mall's emergency lighting. Tenant shall call out these fixtures and provide Landlord 
with complete specifications with their Store Design Drawings. Landlord shall designate point-of- 
connection to Tenant. Landlord may, at their option, reduce or increase the number of lights required 
to properly illuminate Mainstreet 


SIGNS 
Signs shall be in character with the Restaurant's theme and shall conform to the following criteria: 
a. Each Restaurant Tenant is required to install one Primary Sign parallel to the Lease Line ii) The 
following sign types may be incorporated: 
@ Internally-illuminated letters 
g Silhouette or halo-illuminated letters 
m@ Luminous Tubing 


@ Applied graphics on awnings 
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@ Applied graphics on glass storefront 


b. The following exterior sign types are acceptable: 


@ Applied graphics to canopy 
m Luminous tubing mounted on the interior of the storefront glazing 


& A building mounted sign up to 3’-0" in height will be allowed but is subject to Landlord's and 
the Authority Having Jurisdiction review and approval 


c. Menu Sign Materials: Tamper-resistant enclosure flush mounted in storefront fabricated 
from materials appropriate to the Restaurant’s storefront design used to display actual 
printed menu (attached to storefront). Maximum size 2’-0” wide x 3’-0" high. 


FURNITURE AND FINISHES 


Allinterior and exterior furnishings and finishes are subject to review and approval by Landlord. Staff 
lockers, if required by Building or Health Department, must be provided by Tenant within Tenant's 
Leased Premises 


KITCHENS 


Equipment and material in kitchens are subject to approval by all Authority Having Jurisdiction. All 
work shall comply with Landlord's Fire Life Safety Requirements 


KITCHEN HOOD SUPPRESSION SYSTEM 


Landlord’s contractor shall provide an interface between Tenants Kitchen Extinguishing System and 
the Landlords Building Fire Alarm System at Tenants expense. Tenant shall ensure that the Kitchen 
Extinguishing System is compatible with the Landlord's building fire alarm system. 


FOOD STORAGE IN STORAGE ROOMS OUTSIDE FOOD COURT 
a. Submit drawings and or specifications of all storage devices (shelving, cabinets, etc.) and 
refrigeration equipment 


b. Equipment shall comply with all codes and ordinances and is subject to review and approval by 
Authority Having Jurisdiction 


c. Wood shelving and cabinets are not allowed. All storage to be of metal and raised at least 6” 
above finished floor 


d. The overall height of any shelving, cabinets or equipment shall not obstruct the sprinkler 
coverage. (Minimum vertical clearance of 18” to sprinkler heads) 
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HVAC/ROOF-TOP EQUIPMENT 


Integral Restaurant Tenants are provided with Roof-Top HVAC units based on Page 8, B.4 Design 
Criteria. Should additional Roof-Top HVAC units be required, the Tenant shall install the additional 
units using the Landlord's designated contractors. The Tenant shall be responsible for the completion 
of the HVAC distribution. Integral Restaurant Tenant shall install individual kitchen exhaust and 
make-up air systems. Tenants provided make-up air system in conjunction with the outdoor air 
provided through the Roof-Top HVAC units shall replace 85% of the total exhausts including Kitchen, 
washrooms, etc. The remainder shall be drawn from the Landlord’s common area air conditioning 
system through the dining room. Integral Restaurant Tenants may elect to condition the portion of the 
make-up air not introduced through the Roof- Top HVAC units. 


A line-of-sight survey indicating the location and visual appearance of any new equipment to 

be placed on Landlord's roof must be submitted for Landlord for approval. In no event may any 
equipment be visible to the general public from Landlord's established line-of-sight point. Confirm 
point with on-site Tenant Coordinator. Tenant will be required to place equipment in accordance with 
Landlord's direction. In any event, Tenant is solely responsible for complete screening of all Tenant 
installed equipment. 


Landlord’s designated contractor shall install a roof curb (or curbs) at Tenant's expense for Tenant's 
kitchen equipment, exhaust fan(s), roof mounted make-up air units and additional roof-top HVAC 
units. Location of the roof curb(s) shall be subject to Landlord's approval. Tenant shall provide 
Landlord’s contractor with all information required to install any roof curb(s) no later than eight (8) 
weeks prior to Tenant's required installation date. All roof penetrations; including roof jacks, shall be 
made by Landlord's designated contractor at Tenant's expense. All roof curbs shall be provided by the 
Tenant for installation by the Landlord's contractor 


NATURAL GAS 


The Landlord will provide all natural gas piping to roof-top HVAC units provided based on B.4 of 
the Design Criteria Manual and in accordance with the Outline Drawings. All additional gas piping 
for cooking, roof-top make-up air units, and additional roof-top HVAC units and hot water will be at 
Tenant's expense 


PLUMBING 
Tenant shall verify all plumbing connections in the field: 


m Water Connection 2° 
m Sewer Connection 6” 


m@ Grease Waste Connection by Tenant at Tenant's expense 


m@ Exterior (in-ground) Grease Interceptor by Tenant at Tenant’s expense 


Any additional vent pipe(s) required shall be by Tenant; roof penetration by Landlord's 
designated contractor at Tenant's expense. 


Any Tenant requiring a water service larger than 2” shall pick up such service, at Tenant's sole 
expense, at the location indicated on the Outline Drawings 


ELECTRICAL 


Maximum design capacity for each Tenant's electrical system (600V, 3ph, 4w) = approx. 50 watts per 
square foot 


TELEPHONE 


The Tenant shall arrange for telephone service directly with the Telephone Company and arrange for 
installation of the Tenant's telephone system equipment and wiring within the Leased Premises 


MEANS OF EGRESS 


Integral Restaurant Tenants with an occupant load of more than 300 persons are responsible to design 
their spaces such that not more than 1% of their required means of egress discharges into Mainstreet. 
At least one-half of the occupants are required to exit directly to the exterior or exit passageway 


3.8.14 CAFE COLLECTION 


The CAFE COLLECTION within the Vaughan Mills Events Court is intended to be a dynamic, active 
place for dining. The restaurants and cafes are open and inviting with a 10 foot recessed closure 
creating a Patio style seating environment open to the lively court environment. 


Additional Café seating will be provided within the events court to extend and enhance the dining 
experience and social atmosphere. 


With their dramatic double height, warm, authentic and inviting materials, the restaurants will provide 
a dramatic feature and popular destination within the Events Court. 


Each storefront is to be unique and an individual expression of the restaurant brand. 


A high level of detail is expected for these dramatic fronts, elements like back illuminated “windows”, 
Cornices, awnings, canopies and unique design features are expected to delineate the facades and 
add character and scale. Dramatic lighting should be incorporated to highlight features of the facade 
and further establish them as a special area within the event court. 


The select Tenants designated as the CAFE COLLECTION follow the FULL SERVICE RESTAURANT 
CRITERIA with some exceptions. 


Tenants will have full height storefronts to a maximum height of 25’-0”. 


Tenants will have a 10’-0" deep “Café Seating Patio” open to the Events Court with the Tenant 
Closure set 10’-0” back from the Lease Line. 


Tenants may close on the Closure Line in a variety of ways including sliding glass panels and 
overhead “garage” style doors. Large openings on the closure are encouraged during operating 
hours to further enhance the openness and “patio” atmosphere. 


The Tenant will provide a separation between the Events Court and the “Café Seating Patio” with a 
railing and /or planter to their own design related to their individual Storefront design. 
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ELEVATION - CAFE COLLECTION - EXAMPLE STOREFRONT 
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ao SUSTAINABILITY CRITERIA 


Crosslron Shopping Centre sustainable design criteria was developed to establish a thorough and instructive set of design 
guidelines that require, or encourage our tenants to design and construct a sustainable space. The Sustainable Tenant Design 
Guidelines described are based upon requirements of the CaGBC’s LEED® Canada 2009 for Core and Shell LEED-CS Rating 
System (referred to as LEED-CS throughout this document). By following these sustainable design criteria, the tenant could 
benefit from: 


REDUCED OPERATING COSTS 


Energy efficient light and HVAC systems, high efficiency appliances, increased insulation, and water conservation measures can 
all result in operational cost savings. Speak with your design team about assessing the payback of energy efficiency measures 
for your space. 


CORPORATE SUSTAINABILITY AND MARKETING SUPPORT 


Building green demonstrates environmental responsibility, which can generate media interest and publicity. Building green 
can also support your Corporate Sustainability goals, and earns recognition for environmental stewardship among your peers, 
community, competitors, industry and your organization. 


IMPROVED OCCUPANT COMFORT 


Occupants and customers can be more comfortable in green buildings with features such as improved indoor air quality, 
thermal conditions, and access to natural light. Quality indoor environments associated with green buildings are linked to gains 
in productivity, decreased absenteeism, improved employee morale and even increased sales. 


INTENT 


This document is intended to outline lvanhoe Cambridge's expectations and requirements for the design and performance of 
tenant facilities. This document is not intended to limit innovation or new ideas; rather it is a tool to be used as a baseline for 
sustainable design and construction within our properties. 


VALUES 


Ivanhoe Cambridge values a happy, healthy and thriving building community. To this end, this document lays the groundwork 
for a tenant to meet specific green goals. While standard goals like great design and high efficiency are a minimum requirement 
for our facilities, this document's primary focus is on a complete a vision that integrates whole systems with the foundations of 
healthy social, cultural and ecological interactions. 
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HOW TO USE THIS DOCUMENT 


This guideline is provided to help tenants meet and target sustainability goals for their leased spaces. Some design 
requirements are Mandatory and align with the tenant lease agreements, while others are Best Practices, or stretch goals, that 
the Tenant can choose to adopt into the design of their space, especially if your team intends to pursue LEED Interior Design 
and Construction: Retail (V4) (referred to as LEED-ID+C throughout this document) certification. 


Tenants are encouraged to work with your design team and Ivanhoe Cambridge to develop an efficient, comfortable, and 
sustainable space. This guide should be reviewed by the tenant and design team prior to completing an agreement to lease 
space at the property. 


3.10.1 LEED® FOR COMMERCIAL INTERIORS 


OVERVIEW 


LEED ID+C: Retail V4 (referred to as LEED-ID+C throughout this document) specifically addresses tenant designs and 
construction. This rating system aims to facilitate the fit-out of healthy and productive spaces with a reduced environmental 
footprint and a high-quality indoor environment. 


To earn LEED-ID+C certification, the project must satisfy all of the established prerequisites and a minimum number of points to 
achieve one of four certification levels (below). Since prerequisites of the program are required for all certification levels, the 
applicant targets credits to pursue with assigned point values. Projects are rated according to their level of compliance with 
each targeted credit, and certification is awarded based on the final point total. 


POINTS 40-49 50-59 60-79 


WHERE TO START 


The realization of benefits associated with LEED starts with a transformation of the design process itself. Success in LEED and 
green building design is best accomplished through an integrative design process that prioritizes cost-effectiveness over both 
the short and long terms and engages all project team members in discovering beneficial interrelationships and synergies 
between systems and components. By integrating technical and living systems, the team can achieve high levels of building 
performance, human performance, and environmental benefits. 


Approaching certification using an integrative process gives the project team the greatest chance of success. The process 
includes three phases: 


@ Discovery. The most important phase of the integrative process, discovery can be thought of as an extensive expansion 
of what is conventionally called predesign. A project is unlikely to meets its environmental goals cost-effectively 
without this discrete phase. Discovery work should take place before schematic design begins. 


@ Design and construction (implementation). This phase begins with what is conventionally called schematic design. 
It resembles conventional practice but integrates all the work and collective understanding of system interactions 
reached during the discovery phase. 


@ Occupancy, operations, and performance feedback. This third stage focuses on preparing to measure performance 
and creating feedback mechanisms. Assessing performance against targets is critical for informing building operations 
and identifying the need for any corrective action. 


Achieving economic and environmental performance requires that every issue and all team members (clients, designers, 
engineers, constructors, operators) be brought into the project at the earliest point, before anything is yet designed. The 
structure to manage this flow of people, information, and analysis is as follows: 


@ All project team members, representing all design and construction disciplines, gather information and data relevant 
to the project. 
@ Team members analyze their information. 


m Team members participate in workshops to compare notes and identify for synergy. 


HOW WE HELP 


By meeting the Tenant Design Criteria and strategies in the following sections, tenants should be able to target up to 24 points 
towards LEED ID+C certification with the CaGBC. 


3.10.2 SUSTAINABLE TENANT DESIGN CRITERIA 


SYSTEM EXPECTATIONS 


All tenants must meet the Mandatory requirements noted below and included in the tenant's lease agreements. In addition to 
the Mandatory requirements, tenants are highly encouraged to work with your design and construction teams to meet the Best 
Practices, or consider pursuing LEED-ID+C certification. The following table summarizes the Mandatory and recommended 
Best Practices for your fit-out, further details and strategies for each item (including base building contributions, if applicable) 
are discussed in the following sections. 


TABLE 2: SUMMARY OF MANDATORY AND RECOMMENDED BEST PRACTICES 


Bicycle Facilities . 
Indoor Water Use Reduction: Fixtures & Fittings : 
Indoor Water Use Reduction: Water Consuming Appliances . 
Minimum Energy Performance . 
HVAC Equipment efficiency . 
Fundamental & Enhanced Refrigerant Management . 


Advanced Energy Metering (Measurement and Verification) . 

Fundamental & Enhanced Commissioning . 

Equipment and Appliances 7 

Green Power . 
Materials Resources 

Storage & Collection of Recycling . 

Construction Waste Management . 

Materials - Life-Cycle Impact Reduction . 

Materials - Environmental Product Declarations . 

Materials - Sourcing of Raw Materials . 

Materials - Ingredients ° 
door rvronmental Quay 

Tobacco Smoke Control . 

Low-Emitting Materials . 

Enhanced IAQ Strategies . 

Indoor Air Quality Management Plan . 

Indoor Air Quality Assessment . 

Thermal Comfort 7 

Interior Lighting . 
matin 

Green Housekeeping . 


Mandatory (M) are required of each tenant, as these items may contribute to the base building’s LEED-CS certification; 


Best Practices (BP) strategies are typically easily achievable if considered early during design and or construction, as accepted 
industry practices. 


INTEGRATIVE PROCESS 


LEED ID+C V4 awards projects that engage in an integrative process that begins in predesign and continues throughout the 
design phases of the projects. An integrative process is encouraged for site selection, energy-related systems and water-related 
systems. lvanhoe Cambridge encourages tenants to implement an integrative process during the design of their space (as this 
is a project-specific credit in the LEED ID+C V4 system, the base building does not contribute to achievement of these points). 
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+ INTEGRATIVE PROCESS (BP) + WATER CONSUMING APPLIANCES (BP) 


Starting in predesign, perform an analysis on site selection, energy-related systems, and water-related systems, identifying Restaurant and food court tenant equipment can consume significant amounts of water. Select Energy Star rated appliances 
opportunities to achieve synergies across disciplines and building systems. Use the analysis to in inform the owner's project that consume less water. Further information and applicable products can be found at Energy Star's website, www.energystar. 
requirements (OPR), basis of design (BOD), design documents, and construction documents. gov. In addition, for water-consuming appliances, equipment, and processes consider the requirements listed below. 


TABLE 4: WATER CONSUMING EQUIPMENT RECOMMENDATIONS 
+ LOCATION AND TRANSPORTATION 


Dishwashers ndercounter <1.6gal/rack <6.0 liters/rack 
The Location and Transportation (LT) category rewards decisions about the environment surrounding the building, with credits . Pnderenunte egettae ida eifat 
that emphasize the vital relationships among buildings, ecosystems, and infrastructure. It focuses on preserving the biodiversity Stationary, single tank, door <1.4gal/rack <5.3 liters/rack 
and natural systems of the site, integrating the site with existing infrastructure and amenities, and encouraging alternative forms : : 
: Single Tank, conveyor <1.0gal/rack <3.8 liters/rack 
of transportation. 

Multiple Tank, conveyor <0.9gal/rack <3.4 liters/rack 
ete tener: Flight machine <180gal/hour <680 liters/hour 
This credit requires that at least 2 short-term bicycle storage spaces be provided for every 465 m2, as well as long-term bicycle h Uh i h 
storage for at least 5% of the occupants. The base building provides over one hundred uncovered outdoor bicycled racks. Food Steamers Batc <6 gal/hour/pan <23 liters/hour/pan 

Cook-to-order <10 gal/hour/pan <38 liters/hour/pan 
WATER EFFICIENCY 
Combination ovens Countertop or stand <3.5 gal/hour/pan <13 liters/hour/pan 
Tracking and reducing potable water use in and around buildings for urinals, faucets, irrigation systems and ; ; 
specialized uses decreases the total amount withdrawn from rivers, streams, underground aquifers, and other Roll-in <3.5 gal/hour/pan <13 liters/hour/pan 
water bodies. These strategies protect the natural water cycle and save water resources for future 
generations. 
+ WATER FIXTURES & FITTINGS (M) 
ENERGY & ATMOSPHERE 


To support water efficiency within the building, and to reduce the burden on municipal water supply and wastewater systems, 


tenants who install water fixtures must install fixtures that meet the following requirements. Base building cut sheets are Energy consumption can be dramatically reduced through strategies that are economical and feasible. The 


included in Appendix B. energy performance of a building depends on the design, operation, and occupant behaviors. Improving the 


TABLE 3: WATER FIXTURE FLOW RATES energy performance of buildings helps to lower operating costs, and reduces potential greenhouse gas 
emissions. 
Water Closets (LPF), EPA Watersense Certified 4.2 
Urinals (LPF), EPA Watersense Certified 0.5 + MINIMUM ENERGY PERFORMANCE (M) 
Showerheads (LPM), EPA Watersense Certified 57 Energy costs from lighting are a significant portion of a tenant's energy bill. To achieve increased levels of energy performance, 
OO OO and to reduce environmental and economic impacts associated with excessive energy use, tenants must meet the following 
Lavatory Faucets (LPM), EPA Watersense Certified 1.9 requirements: 
Kitchenette Faucet (LPM), EPA Watersense Certified 3.8 


@ Lighting designs must meet ASHRAE 90.1 - 2010 requirements or local code, whichever is more stringent. 
Compliance with lighting power densities (LPD) can be met either by following the ASHRAE 90.1 - 2010 Building Area 
Type requirements (Table 9.5.1) or the ASHRAE 90.1 - 2010 Space by Space requirements (Table 9.6.1). 


In addition, check for leaks on taps and toilets on a monthly basis and make repairs as necessary. Since toilet leaks are often 
silent, put food coloring in the tank and check later to see if it leaks into the bowl. Ensure toilets with automatic sensors do not 
flush involuntarily. If you notice any leaks or involuntary flushes when using public bathrooms, report the problem to your 
Property Manager immediately so that it can be addressed. 
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@ Tenants must install ENERGY STAR appliances, office equipment, electronics and commercial food service equipment 
for 50% (by rated power) of the total ENERGY STAR eligible products in the project. 


In addition to the mandatory requirements above, tenants are encouraged to consider the following energy and cost saving 
strategies. 
@ Install lighting dimmers where appropriate to prevent excess lighting. 


@ Install occupancy sensors in occasionally frequented areas, for example: kitchen, bathrooms and storage rooms. 
Occupancy sensors can save up to 30% on lighting energy. 


@ Install daylight sensors that reduce artificial lighting when natural light is available. Using daylight sensors or photocells 
can reduce lighting energy by up to 40%. 


@ Turn off signage and other lights before leaving. A timer can be installed to automate shut-down at a certain time. 


@ Install energy efficient lights. LED's are great for directional or spotlighting applications and use up to 80% less energy 
than conventional bulbs. LED lights are also available for holiday decorations. 


@ Clean/inspect lighting systems monthly. Lights decrease their lighting capacity over time as accumulate dust and dirt. 


m@ Affix an energy saving prompt to your light fixtures (for example “Keep the future bright, turn off the light”). Catchy 
prompts are a great way to engage and remind staff of your energy reduction 


+ HVAC EQUIPMENT EFFICIENCY (M) 


To achieve increased levels of energy performance, and to reduce environmental and economic impacts associated with 
excessive energy use, tenants must meet the ASHRAE 90.1 - 2010 requirements. 


High efficiency roof top units (RTUs) with multiple heating/cooling stages and VSD fans or fan coil units (FCUs) are provided for 
tenants along with programmable thermostats to manage energy use. Tenants are required to provide their own distribution 
ductwork to serve their space. Tenants should ensure an efficient distribution ductwork system is designed appropriately for the 
RTU or FCU serving the space. If tenants require additional HVAC systems the following table outlines suggested energy 
performance criteria for potential tenant HVAC components and systems. 


greater and equipped with economizers 


Appliances and Other Equipment Energy Star compliant. 


NOTE: SYSTEMS NOT LISTED ABOVE, SHOULD AT A MINIMUM, MEET OR EXCEED ASHRAE 90.1-2010 
STANDARDS 
+ REFRIGERANT MANAGEMENT (M) 


To reduce stratospheric ozone depletion, tenants must not use chlorofluorocarbon (CFC) based refrigerants in new heating, 
ventilating, air conditioning and refrigeration (HVAC&R) systems. Select HVAC&R equipment that minimize or eliminate the 
emission of compounds that contribute to ozone depletion and global warming. 


If additional HVAC or refrigeration equipment is supplied by the tenant, the tenant must install equipment with zero 
chlorofluorocarbon (CFCs). Small HVAC units, standard refrigerators, small water coolers and any other cooling equipment that 
contains less than 0.22 kg (0.5 Ibs) of refrigerant are exempt. 


+ ADVANCED ENERGY METERING (MEASUREMENT AND VERIFICATION) (M) 


Tenants are provided with electricity and natural gas meters for their space. All tenants shall be billed for their energy use 
according to the lease agreements. The measurement and verification (M&V) of the project’s energy use allows for the ongoing 
accountability of the energy costs over time. 


For your space, consider developing and implementing an M&V plan consistent with Option D: Calibrated Simulation, as 
specified by the IPMVP, Volume III: Concepts and Options for Determining Energy Savings in New Construction, April 2003. 
You will be provided with energy meter readings to help review and analyze our energy performance. 


+ SYSTEM COMMISSIONING (BP) 


Commissioning is the process of verifying that the energy consuming systems are planned, designed, installed, tested, 
operated and maintained as intended. 


Commissioning: 


Consider engaging a designated commissioning authority and include commissioning requirements for HVAC, lighting systems 
and controls, hot water, and renewable energy (if applicable) in contract documents. At a minimum, the engineer and/or 
contractor should develop a commissioning plan and perform basic testing and balancing if any changes are made to HVAC 
systems during tenant improvements, and should perform a review and sign-off on any affected building systems prior to 


occupancy. 
Training: 


Training your staff how to correctly use the HVAC and lighting systems in our space is important to maintain expected energy 
performance and mitigate energy costs. Training should include set point ranges and seasonal variations in set points. For 
naturally ventilated or mixed-mode spaces the training should include how the systems change over and any expected changes 
in thermal comfort acceptability criteria that may result from operation in different modes. 


» OPTIMIZE ENERGY PERFORMANCE (EQUIPMENT AND APPLIANCES) (BP) 


Achieve increasing levels of energy conservation beyond the referenced standard to reduce environmental impacts associated 


with excessive energy use. 
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ay! 


Select ENERGY STAR appliances, office equipment, electronics, and commercial food service equipment for at least 70% to 
90% of all equipment and appliances. ENERGY STAR equipment is typically more reliable, long-lived than standard equipment 
and appliances, and reduces energy costs. 


+ GREEN POWER (BP) 


Encourage the development and use of grid-source, renewable energy technologies on a net zero pollution basis. 


Provide at least 50% of the tenant's electricity from renewable sources by engaging in at least a two-year renewable energy 
contract. Renewable sources are as defined by the Centre for Resource Solutions (CRS) Green-e products certification 
requirements. Green power may be procured from a Green-e certified power marketer, a Green-e accredited utility program, or 
through Green-e Tradable Renewable Certificates, or from a supply that meets the Green-e Renewable Power definition. 


MATERIALS & RESOURCES 


This category addresses the environmental concerns relating to materials selection, maintenance, waste disposal, 
and waste reduction. Meeting these options can reduce the quantity of waste while improving the built environment 
through responsible waste management and materials selection. 


+ STORAGE AND COLLECTION OF RECYCLING (M) 


Recycling paper, glass, metals, cardboard and plastics helps reduce the need to extract virgin natural resources, and reduce the 
impact on landfills. The base building has implemented an extensive waste collection and diversion program to support 
operations. 


For your space, ensure that appropriate receptacles are in place to 
support sorting of recyclables and reduction of garbage send to PAPER 3S METAL 
landfills are available. Ata minimum, paper, glass, plastic, metals and to 

cardboard recycling containers are required. 


+ CONSTRUCTION WASTE (M) 


Construction and demolition activities generate large quantities of 

waste, however much is reusable or recyclable. Recycling of construction and demolition debris reduces demand for virgin 
resources, and, in turn, reduces the environmental impacts associated with resource extraction, processing and, in many cases, 
transportation. 


Consider targeting a 50%-75% diversion rate for your project and working with your contractor to develop a Construction 
Waste Management plan before construction starts. Review the Construction Waste Plan with your team and discuss how you 
will achieve these targets. 


+ MATERIALS (BP) 


Interiors Life-Cycle Impact Reduction 


Look for opportunities to re-use or salvage interior non-structural elements and/or furniture in your space. Design the project 
space to be flexible to increase its useful lifecycle. Consider using accessible and movable systems, integral labels defining 
product specifications, flexible lighting controls and recyclable materials. 
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Building Product Disclosure and Optimization: Environmental Product Declarations 


Select products from manufacturers that disclose criteria based on Environmental Product Declarations (industry-wide or 
product-specific), which encourages the use of products and materials for which life-cycle information is available. Use third 
party certified products that demonstrate a reduction in greenhouse gas emissions, environmental acidification, depletion of 
non-renewable energy sources and/or follow guidelines for another USGBC approved program. 


Building Product Disclosure and Optimization: Sourcing of Raw Materials 


Select products for which life cycle information is available and which have environmentally, economically and socially preferable 
impacts. Source materials from companies that are committed to reducing environmental harm and which have sustainability 
reports outlining environmental impacts. Consider using products with materials that are recycled or, if the material is wood or 
bio-based, certified. 


Building Product Disclosure and Optimization: Material Ingredients 


@ Select products that are verified to have improved life-cycle impact and minimize the generation of harmful substances 
during manufacture. Look for products with a published manufacturer inventory of chemical ingredients, Health 
Product Declaration or Cradle to Cradle V2 Basic level (or higher) certification. Encourage the selection of products 
with ingredients that do not meet REACH criteria for substances of very high concern. 


For the materials you plan to use in your space consider the following standards and strategies. Websites, such as Building 
Green and Green Wizard, provide information on materials and their applicability for LEED. 


TABLE 6: MATERIAL STANDARDS AND STRATEGIES 


Interiors Life-Cycle Impact OPTION 1: INTERIOR REUSE 
Reduction MATERIALS REQUIREMENTS 
m@ Use reused or salvaged nonstructural elements for at least 50% of area 


Building Product Disclosure OPTION 1: REPORTING 


DE HON 7b UANITREHEUSE and Optimization: Material 


20 permanently installed products have one of the following for 0.1% of product or more: 


6 ; : F : 
@ 30% of total furniture is salvaged, reused or refurbished Ingredients @ Manufacture Inventory 

OPTION 3: FLEXIBLE DESIGN @ Health Product Declaration 

Apply 3 or more of the following: @ Cradle to Cradle V2 Basic or higher 


50% of the floor area uses accessible systems (floor or ceiling) 
OPTION 2: INGREDIENT OPTIMIZATION 


25% of products document optimization using one of the following: 
™ GreenScreen v1.2 Benchmark 


50% of nonstructural interior walls, ceiling and floors are movable or demountable 


@ 50% of nonstructural materials have integral labels describing them 


One or more major component or system purchase contract has a clause with sub- Bi CisdleioCiadlaCedincation 
contractor, vendor, or on site take back 


mi 5008.67 wonstnicturalimatetialsarereusable.otrseyelabie @ = International Alternative Compliance Path —- REACH Optimization 


@ 50% of project floor area has flexible power distribution OPTION 3: SUPPLY CHAIN OPTIMIZATION 
Environmental Product OPTION 1: EPD 25% of permanently installed products are sourced from manufacturers that: 
Declarations : m Document 99% of ingredients used and use robust safety and health programs 
20 or more permanently installed products from 5 or more manufacturers meet one of the 
following criteria: m@ Have processes that: 
 Product-specific declaration conforming to USO 14044 cradle to gate scope - Communicate chemical hazards along supply chain 


- Document chemical hazards 


@ Environmental Product Declaration conforming to ISO 14025,14040,14044 and EN - Manage hazards 


15804 or ISO 21930 


OPTION 2: MULTI-ATTRIBUTE OPTIMIZING Please refer to Appendix for examples of regional and recycled materials and sustainable wood products used in the base 


50% of product demonstrate impact reduction below industry average for 3 or more of: building construction. 
Greenhouse gases 

Ozone depletion 

Acidification 


Eutrophication 


Nonrenewable energy use 
@ Tropospheric ozone formation 


Building Product Disclosure OPTION 1: SOURCE REPORTING 
and Optimization: Sourcing 
of Raw Materials 


20 permanently installed products have reports with extraction locations and are committed to 
responsible land use and mitigation of harm. 


OPTION 2: EXTRACTION PRACTICES 


25% of permanently installed products apply one of the following: 
m Extended producer responsibility program 


@ Bio-based products meet Sustainable Agriculture Network's Sustainable Agriculture 
Standard 


Wood products are Forest Stewardship Council certified 
Consist of reused or salvaged products 


Consist of recycled content 
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INDOOR ENVIRONMENTAL QUALITY 


Research and experience have improved our understanding of what is involved in attaining high indoor 
environmental quality. In addition to health and liability concerns, productivity gains also drive indoor 
environmental quality improvements. Important strategies outlined in this category account for improving indoor 


environmental quality (IEQ), with carbon dioxide monitoring, specification of less harmful materials, IEQ and 


construction plans. 


TOBACCO SMOKE CONTROL (M) 


Smoking is prohibited in all areas within building as per public health department. This includes but is not limited 


Q to, washrooms, lobbies, stairwells, hallways, vestibules and within all tenant premises. All occupants, tenants, and 


wid Smoxine contractors are requested not to smoke within nine metres, or 25 feet, of the building entrances and outdoor air 


ee intakes. These areas are identified with appropriate signage, as shown with this example. 


LOW-EMITTING MATERIALS (M) 


A large number of building products contain compounds that can impact human health, indoor air 


quality and the Earth's atmosphere. The most prominent of these compounds is volatile organic 
RE VARD compounds (VOCs).Tenants are encouraged to incorporate materials and finishes that support a healthy 
Indoor Air Quality Cervied indoor environment and minimize the use of chemicals such as VOCs. Tenants should consider the 


following: 


Consider working with your designers and contractors early in the material selection process to specify and install materials that 


meet the options noted below. 
TABLE 7: LOW-EMITTING MATERIAL STANDARDS AND STRATEGIES 


MATERIALS REQUIREMENTS STRATEGY & PRODUCTS 


Interior paints and 
coatings applied on site 


Interior adhesives and 
sealants applied on 
site (including flooring 
adhesive) 


Flooring 


Composite Wood 


Ceilings, walls, thermal, 
and acoustic insulation 


90% compliance with General 
Emissions Evaluation and 100% with 
VOC content requirements for wet 
applied products. 


90% compliance with General 
Emissions Evaluation and 100% with 
VOC content requirements for wet 
applied products. 


100% compliance with General 
Emissions Evaluation 


100% compliance with Composite 
Wood Evaluation 


100% compliance with General 
Emissions Evaluation 


Most Paints & Coatings manufacturers have products 
that meet these requirements. Consider specifying 
low emitting products for systems such as paints, floor 
coatings, and other finishes. 


Most Adhesives & Sealants and sealants manufacturers 
have products that meet these requirements. Consider 
specifying low emitting products for systems such as 
floor finishes, glazing, and millwork. 


Ask your design team to specify carpet systems that 
meet Carpet and Rug Institute’s Green Label Plus. 


Consider this requirement for plywood backing, 
particle board, MDF, and laminates. 


Consider this requirement when specifying material for 
insulation. 


Please refer to Appendix for examples of low-emitting materials used in the base building construction. 
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ENHANCED INDOOR AIR QUALITY (IAQ) STRATEGIES (BP) 


Minimize exposure of building occupants to potentially hazardous particulates, biological contaminants and chemical pollutants 
that adversely impact air and water quality. 


m Employ permanent entryway systems (such as grills or grates) to capture dirt, particulates, etc. from entering the 
building at all high-volume exterior entryways within the tenant area. 


m Where hazardous gasses or chemicals may be present or used (including housekeeping and laundry areas and copying 
and printing rooms), provide segregated areas with deck-to-deck partitions with separate outside exhausting 


@ Provide containment drains plumbed for appropriate disposal of hazardous liquid wastes in spaces where water and 
chemical concentrate mixing occurs for maintenance, or laboratory purposes. 


@ Provide regularly occupied areas of the tenant space with new air filtration media prior to occupancy that provides a 
Minimum Efficiency Reporting Value (MERV) of 13 or better. 


IAQ MANAGEMENT PLAN (M) 


Poor indoor air quality is more likely to impact the health of building occupants during 
construction and renovation. Dust and odors migrating out of the work area and into occupied 
spaces can disrupt normal operation of the facility and can potentially cause injury or illness. 


During construction and demolition work, tenant fit-up spaces should develop and implement 
a Construction [AQ Management Plan to protect the construction crew and occupants from 
airborne dust and pollutants. Solutions include: 


@ Nosmoking; 

@ Wrap and protect materials during construction; 

@ Active housekeeping; 

@ Proper sequencing of construction to avoid contamination;. 
@ Replacing HVAC filters after construction; 

mg Use low-emitting products - see above. 


@ Segregate occupied areas from areas of work 


IAQ ASSESSMENT (BP) 


Reduce indoor air quality problems resulting from the construction/renovation process, to sustain long-term worker and 
occupant comfort and well-being. 


Option A: Flush-out procedure: 


After construction ends and with all interior finishes installed, as described in the Cl Reference Guide, install new filtration 
media and flush-out the building by supplying a total air volume of 14,000 cu.ft. of outdoor air per sq.ft. of floor area while 
maintaining an internal temperature of at least 600F and, where mechanical cooling is operated, relative humidity no higher 
than 60%. 


The space may only be occupied following delivery of a minimum of 3,500 cu.ft. of outdoor air sq. ft. of floor area to the space, 
and provided the space is ventilated at minimum rate of 0.30 cfm/sq.ft. of outside air or the design minimum outside air rate, 
whichever is greater, a minimum of three hours prior to occupancy and during occupancy, until the total of 14,000 cu.ft./sq.ft. of 
outside air has been delivered to the space. 


OR Option B: IAQ test procedure: 


Conduct baseline IAQ testing, after construction ends and prior to occupancy, using testing protocols consistent with the U.S. 
Environmental Protection Agency “Compendium of Methods for the Determination of Air Pollutants in Indoor Air” and as 
additionally detailed in the Cl Reference Guide. 


THERMAL COMFORT (BP) 
Provide a thermally comfortable environment that supports the productivity and well-being of tenant space occupants. 
Comply with ASHRAE Standard 55-2004, Thermal Comfort Conditions for Human Occupancy. Provide thermal comfort controls 


for at least 50% of the individual occupant spaces in office and administrative areas, and group thermal comfort controls for all 
shared multi-occupant spaces. 


INTERIOR LIGHTING (BP) 


Provide a high level of lighting system control for individual occupants, and specific groups in multi-occupant spaces (e.g., 
classrooms and conference areas), to promote the productivity, comfort and well-being of building occupants. Provide lighting 
controls for: 


@ Atleast 90% of occupants, enabling adjustments to suit individual task needs and preferences, 


@ Allshared multi-occupant spaces where transient groups must share lighting controls 


Presentation and projection wall lighting must be individually controlled and lighting controls must be in the space as the 
luminaires themselves. In sales areas, provide controls that can reduce the ambient light to 30%-70% of the maximum 
illumination. 
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The Tenant shall ensure that its design has been 
approved and his contracts have been awarded 
so that the Tenant's contractor is on site ready 
to start work upon Delivery of Premises. 

The Tenant or its contractor shall inspect the 
Premises prior to commencing construction. 


Any errors or omissions in the Landlord's Work 
described in Exhibit C shall be reported to 

the Landlord immediately. If no such report is 
received by the Landlord within the first ten (10) 
days of the Tenant’s Construction Period, the 
Tenant will be deemed to have accepted the 
Premises. 


The Landlord may not be able to make 
alterations or corrections to the Premises after 
the “acceptance” deadline date. 


Tenant shall start construction of its Premises 
not later than ten (10) days from either of the 
following dates, whichever shall be the later 
to occur: (1) the date of receipt by Tenant of 
written notice from Landlord that Landlord 
has substantially completed the work to be 
performed by Landlord under this Exhibit 

C (other than such work which cannot be 
performed by Landlord until Tenant makes the 
Premises ready for the performance thereof) 
and that the Premises are ready for Tenant's 
Work; or (2) the date on which Landlord 
approves Tenant's store working drawings and 
specifications for the Premises. Tenant shall 
carry such construction to completion with all 
due diligence. 


CONSTRUCTION 


Prior to the commencement of any work that 
may damage or disturb existing building 
materials; a pre-construction site survey must be 
carried out by the tenant or tenant's contractor 
for the purposes of verifying site conditions. 

The survey must be performed by a reputable 
consultant, and a copy of the report must be 
provided to the landlord. 


Refer to CONSTRUCTION START-UP 
MANUAL for information specific to the 
construction process. 
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5.1.1 LANDLORD CONTACTS LEASING 


Courtney Wilson 
Senior Leasing Manager, Retail 
T: 416-369-1378 


TENANT COORDINATION 
(PRIMARY CONTACT FOR DESIGNERS & 


ita E: Courtney.Wilson@ivanhoecambridge.com 
David Martin 
Senior Tenant Coordination Manager Michelle Howsam 
Tel.: 416 369 1257 Manager, Specialty Leasing and Partnerships 
Email: david. martin@ivanhoecambridge.com Tel: 905 879 2131 

Email: michelle: howsam@ivanhoecambridge.com 
MANAGEMENT & OPERATIONS 
Management Office 


1 Bass Pro Mills Drive 
Vaughan, ON L4K 5W4 

T: 905-879-1777 

E: info@vaughanmills.com 


Dylan Hart 

Property Manager 

T: 905-879-2120 

E: Dylan.Hart@ivanhoecambridge.com 


Anthony Pukas 

Operations Manager 

T: 905-879-2125 

E: anthony.pukas@ivanhoecambridge.com 


Jimmy Corazza 
Operations Supervisor 
T: 416-891-0510 


Stephen Gascoine 

General Manager 

Tel: 905 879 1777 x2113 

E:: stephen.gascoine@ivanhoecambridge.com 
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5.1.2. LOCAL CIVIC & PERMIT 


Below is the contact information of various 
government authorities having jurisdiction (AHJ). 


BUILDING PERMITS 


City of Vaughan 
Building Standards Department 
T: 905-832-8510 


MINISTRY OF LABOUR 


Human Resources 
T: 866-854-8888 


5.1.3. LOCAL UTILITIES 


ELECTRICAL PERMITS AND INSPECTIONS 


Electrical Safety Authority 
Electrical Inspector 
T: 416-991-4178 


HYDRO ACCOUNTS AND METER RELEASES 


Electria Utilities 
T: 877-777-3810 


TELEPHONE 


Bell Canada 
T: 310-2355 


GAS SERVICE 


Enbridge 
T: 416-753-6245 
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5.1.4 REQUIRED - LANDLORD Vipond Inc. 
CONSULTANTS & CONTRACTORS Te: (905) 564-7060 


The Landlord’s consultants are listed for information 
only. Any questions concerning these disciplines 
should be directed to lvanhoe Cambridge's Tenant 
Coordinator. 


REQUIRED CONTRACTORS 


BUILDING AUTOMATION SYSTEMS 


If Required - Contact Tenant Coordination or Mall 
Management 


FIRE ALARM 


Durcon Electric 

Al Contento 

Tel: (905) 761-1834 
Cell: (416) 936-9298 


HOARDING 


Hoarding for Humanity 
Tel: (905)-831-5222 


ROOFING CONTRACTOR 


Schreiber Brothers 
Dan Schmidt 
Tel: (905) 561-7780 


FIRE ALARM VERIFICATION 
Durcon Electric 

Tel: (905) 761-1834 
SPRINKLER CONTRACTOR 


General Sprinklers 
Tony Savona 
Tel: (416) 748-1175, ext-224 


5.1.5 RECOMMENDED CONSULTANTS 


RECOMMENDATIONS ONLY; THE FOLLOWING 
CONSULTANTS ARE NOT MANDATORY. 
ARCHITECTURE 


SMV Architects 
Totonto, Ontario 
T: 416-508-1600 X246 


MECHANICAL & ELECTRICAL ENGINEERING 


Hammerschlag & Joffe 
Brad Bell 
T: 416-499-8000 


The Mitchell Partnership 
Reg Callaghan 
T: 416-444-9263 


STRUCTURAL ENGINEERING 


WSP Group 
Branko Kraincanic 
T: 416-487-5257 X485 


GENERAL CONTRACTORS 


N-styl Construction 
Tel: (905) 856-0484 


MECHANICAL CONTRACTOR 


Climatech 
Tel: (905) 840-6360 


PLUMBING CONTRACTORS 


Sprint Insight Mechanical 
Te: (416) 747-6059 


ELECTRICAL CONTRACTOR 


Durcon Electric 

Al Contento 

Tel: (905) 761-1834 
Cell: (416) 936-9298 


WASTE REMOVAL CONTRACTOR 


Progressive Waste Management 
Tel: (905) 669-1900 
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5.2.1 


STOREFRONT NEIGHBORHOOD PLAN - OVERALL KEY PLAN 


£1311845 
Al 


20702 SF 
A3 


-Northern. —~ 


Lights Court 


NOTE: ALL DIMENSIONS/AREAS | NOTE: NEW WASHROOMS, REAR EXITS, 
ARE APPROXIMATE AND ELECTRICAL/MECHANICAL SERVICE 
SHOULD BE SITE VERIFIED. SIZE/LOCATIONS TO BE CONFIRMED. 
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5.2.2 STOREFRONT NEIGHBORHOOD PLAN - WEST KEY PLAN 


34,992 SF | | ™  90260SF 90057SF 
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NOTE: ALL DIMENSIONS/AREAS | NOTE: NEW WASHROOMS, REAR EXITS, 
ARE APPROXIMATE AND ELECTRICAL/MECHANICAL SERVICE 
SHOULD BE SITE VERIFIED. SIZE/LOCATIONS TO BE CONFIRMED. 
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Ivanhoé 95 Wellington Street West, Suite 300 Lakes Neighbourhood _| Small Towns Neighbourhood Fashion Neighbourhood VAUGHAN MILLS 


Cambridge Toronto, Ontario M5J 2R2 Canoe and Cottage Court Event Court Information Court Cafe Society Court PORTAL LOCATION PLAN - WE rib 
Phone: 416 - 369 - 1200 Nature Neighbourhood Sport Neighbourhood = City Neighbourhood 


Mat af | 


IVANHOE CAMBRIDGE | VAUGHAN | 


5.2.3. STOREFRONT NEIGHBORHOOD PLAN - EAST KEY PLAN 
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5.2.4 STOREFRONT NEIGHBORHOOD - GLAZING HEIGHT MATRIX 


Tenants may use the following table as a guideline for their overall storefront design. 


Tenants shall verify all site conditions and dimensions of existing storefronts. Any Neighborhood 
design element is to be verified and shall not be adversely impacted by new tenant design. 


LAKES 9'-0" 
CANOE & COTTAGE 12'-0" 
NATURE NEIGHTBOURHOOD 9'-0" 
DISCOVER COURT 9'-0" 
RURAL NEIGHBOURHOOD 9'-0" 
EVENT COURT 12'-0" 
SPORT NEIGHBOURHOOD 12'-0" 
SOCIAL COURT 9'-0" 
SMALL TOWN NEIGHBOURHOOD 9'-0" 
INFORMATION COURT 9'-0" 
CITY NEIGHBOURHOOD 9'-0" 
NORTHERN LIGHTS 9'-0" 
FASHION NEIGHBOURHOOD 12'-0" 
CAFE SOCIETY 9'-0" 
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5.3 SAMPLE RETAIL STOREFRONTS 


STOREFRONT DESIGN OPTIONS 


Type A - Tenant constructs new storefront that is per Tenant's design. 


Type B and C - Existing portal to be modified. 


5.3.1 TYPEA- DETAILS 


TENANT RESPONSIBLE 
FOR MAINTAINING 
STRUCTURAL INTEGRITY 
OF NEUTRAL BAND IN 
ADJACENT AREAS 


CONTROL 
ZONE 
4-0" 


PLAN TYPE A 


| 


TENANT 


MALL 


VARIES 


9-0" OR 12'-0" 


LANDLORD CEILING DECK VARIES BY NEIGHBOURHOOD 
GLAZING HEIGHT VARIES 
BY NEIGHBOURHOOD 


RECESSED ENTRY 


| STOREFRONT } 


GLAZING MIN. 4'-0" 


ELEVATION TYPE A 


WIDTH VARIES 


| STOREFRONT 
GLAZING MIN. 4'-0" 


DEMISING WALL 


LEASE LINE & 
GLAZING 


TENANT SIGN BY TENANT 


FOR EXACT SIZE & DETAILS 
REFER TO SIGNAGE SECTION 


EXTENT OF MAXIMUM 
STOREFRONT HEIGHT 


REMOVE EXISTING 
LANDLORD 
DECORATIVE CAP & 
INSTALL NEW MDF FIN 
(COLOUR TO MATCH 
LOWER DEMISING CAP) 
BY TENANT 


GLAZING FRAME 


EXISTING NEUTRAL 
BAND IS ADJUSTED TO 
ACCOMODATE A 
CUSTOM STOREFRONT 
DESIGN 


ALL BASES IN 
BRUSHED 
STAINLESS STEEL 


EXISTING DEMISING 
CAP 


9'-0" OR 12-0" 
GLAZING HEIGHT DEPENDENT 


NEW MDF DEMISING CAP 
BASE (COLOUR TO MATCH 
LOWER DEMISING CAP) BY 
TENANT 


VARIES 


ON NEIGHBOURHOOD 


| 


NOTE: DAMAGE TO LANDLORD SMOKEWALL BY 
TENANT MUST BE REPAIRED AND 
FINISHED BACK TO ORIGINAL CONDITION 
BY TENANT AT TENANT'S EXPENSE 


TENANT RESPONSIBLE FOR VERIFYING SITE 
CONDITIONS FOR ANY HVAC GRILLS SERVICING 
COMMON AREA. TENANT’S NEW STOREFRONT 
WILL NOT BLOCK GRILLS. TENANT WILL BE 
RESPONSIBLE FOR RELOCATING GRILLS TO 
MAINTAIN AIR FLOW INTO COMMON AREA 


EXISTING 
SMOKEWALL TO 
REMAIN 


EXISTING LANDLORD 
LIGHT COVE TO BE 
RELOCATED 


CEILING BY TENANT 


FINISH GYP. BY 
TENANT 
LIGHTING BY 
TENANT 
LEASE LINE / 
GLAZING 
4-0" 
CONTROL 
ZONE 
SECTION TYPE A 
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5.3.2 TYPEB- DETAILS 


CONTROL 
ZONE 
4-0" 
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LANDLORD CEILING DECK VARIES BY NEIGHBOURHOOD 


| TENANT | 


MALL 
PLAN TYPE B 


| 


A 
ep) 
my 
Ke 
> 
X— 
n 
Wa 
rage) 
-/< 
eee 
58 
el= 
owt 
208 
O\Z5 
Wy 
a 
0) 
| 
STOREFRONT i VARIES | RECESSED ENTRY | STOREFRONT iL 
GLAZING MIN. 4'-0" WIDTH VARIES GLAZ. MIN. 4'-0" 


ELEVATION TYPE B 


DEMISING WALL 


LEASE LINE & 
GLAZING 


BULKHEAD ABOVE 


TENANT SIGN BY TENANT 
FOR EXACT SIZE & DETAILS 


REFER TO SIGNAGE 
SECTION 


NEW FINISHES ON 
EXISTING NEUTRAL 
BAND BY TENANT 


REMOVE EXISTING 
LANDLORD 
DECORATIVE CAP & 
INSTALL NEW MDF FIN 
(COLOUR TO MATCH 


LOWER DEMISING CAP) 


BY TENANT 
GLAZING FRAME 


ALL BASES IN 
BRUSHED 
STAINLESS STEEL 


EXISTING DEMISING 
CAP 


9'-0" OR 12'-0" 
GLAZING HEIGHT DEPENDENT 


NEW MDF DEMISING CAP 


BASE (COLOUR TO MATCH 
LOWER DEMISING CAP) BY 


TONIANIT 


NOTE: DAMAGE TO LANDLORD SMOKEWALL BY 


TENANT MUST BE REPAIRED AND 


FINISHED BACK TO ORIGINAL CONDITION 
BY TENANT AT TENANT'S EXPENSE 


TENANT RESPONSIBLE FOR VERIFYING SITE 
CONDITIONS FOR ANY HVAC GRILLS SERVICING 
COMMON AREA. TENANT'S NEW STOREFRONT 
WILL NOT BLOCK GRILLS. TENANT WILL BE 
RESPONSIBLE FOR RELOCATING GRILLS TO 
MAINTAIN AIR FLOW INTO COMMON AREA 


NZ 


VARIES 


4 


ON NEIGHBOURHOOD 


a 


MALL 


2" MAX. | 4-0" | 


SECTION TYPE B 


1'-0' 


EXISTING 
SMOKEWALL TO 
REMAIN 


EXISTING LANDLORD 
LIGHT COVE TO 
REMAIN 


CEILING BY TENANT 


FINISH GYP. BY 
TENANT 


LIGHTING BY 
TENANT 


LEASE LINE / 
GLAZING 


3:3.5 TYPEC=DETAILS 


NOTE: DAMAGE TO LANDLORD SMOKEWALL BY 
TENANT MUST BE REPAIRED AND 
FINISHED BACK TO ORIGINAL CONDITION 
BY TENANT AT TENANT'S EXPENSE 


TENANT RESPONSIBLE FOR VERIFYING SITE 
CONDITIONS FOR ANY HVAC GRILLS SERVICING 
COMMON AREA. TENANT’S NEW STOREFRONT 
WILL NOT BLOCK GRILLS. TENANT WILL BE 
RESPONSIBLE FOR RELOCATING GRILLS TO 
MAINTAIN AIR FLOW INTO COMMON AREA 


DEMISING WALL 


CONTROL 
ZONE 
4-0" 


MALL LEASE LINE & 
PLAN TYPE C oUMZING 
LINE OF SIGN WRAP 
ABOVE ——— 
Jo 
TENANT SIGN BY TENANT fo 
FOR EXACT SIZE & DETAILS \ Lo 
REFER TO SIGNAGE NI 
a SECTION 
QO) ne EXISTING 
z NEW FINISHES ON SMOKEWALL TO 
x EXISTING NEUTRAL REMAIN 
2 BAND BY TENANT 
ri i 
(0) 1 = 
= ow ing 
¥| < Bee eerie < EXISTING LANDLORD 
=| EAN ae Fi LIGHT COVE TO 
fo DECORATIVE CAP & Sevan 
My . INSTALL 1/2" BLACK 
w| 4% 'U! CHANNEL BY 8 CEILING BY TENANT 
< TENANT = 
> f ai FINISH GYP. BY 
¥ Wa o6 TENANT 
Mm ae GLAZING FRAME as inet 
|< el 
9) Jez ae LIGHTING BY 
Z| SizD N 
nm S\p2 NEW WOOD yee TENANT 
o| OWS OOL 
a} 9/0 & Wo LEASE LINE / 
5} ae Ze ALL BASES IN oo GLAZING 
a a> BRUSHED ZZ 
Zz 5 STAINLESS STEEL MN 
oa 
er Cy oO ~—— LLL) 
! EXISTING DEMISING 
4 STOREFRONT i RECESSED ENTRY | STOREFRONT iL CAP 4'-0" 
GLAZING MIN. 4'-0" WIDTH VARIES GLAZING MIN. 4'-0" NEW MDF DEMISING CAP CONTROL 
BASE (COLOUR TO MATCH ZONE 
LOWER DEMISING CAP) BY 
ELEVATION TYPE C TENANT SECTION TYPE C 
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5.3.4 TYPICAL DEMISING WALL CAP 
THE TOP OF THE EXISTING NEUTRAL 


BAND TO BE A STRAIGHT EDGE 


DEMISING CAP MAY BE MOUNTED ON 

THE MID POINT OF A STOREFRONT GLASS 
PANEL. DEPENDING ON THE DESIGN OF 
THE STOREFRONT, THE PANE OF GLASS ON 
THE ADJACENT PREMISES MAY NEED TO 


BE MODIFIED/ SHORTENED BEYENANGNECORATIVE FIN TO BE 


WELL. REMOVED. INSTALL NEW 
RECTANGULAR FIN. COLOUR TO 
MATCH REST OF EXISTING 
DEMISING CAP 


LEASE LINE 


EXISTING NEUTRAL BAND 


EXISTING DEMISING CAP TO 
HAVE STRAIGHT EDGE AT 
JUNCTION WHERE IT MEETS 


WITH NEUTRAL BAND 


LEASE LINE. 


EXISTING CHAMFER EDGE 


1/2” GAP BETWEEN BOTTOM OF 
DEMISING CAP AND BASE BOARD 


1/4” CHAMFER EDGE 


| 
MDF BASE PAINTED TO MATCH 

UPPER DEMISING CAP. OUTER EDGE 

OF 1/4” CHAMFER TO LINE UP WITH 

OUTER EDGE OF EXISTING CHAMFER DEMISING CAP DETAIL DEMISING CAP DETAIL 


ELEVATION PLAN 
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5.4 


5.4.1 


FOOD COURT KIOSK DRAWINGS 
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FOOD COURT 
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5.4.2 KIOSK PERSPECTIVES 


———— 
——- 
> 


REFERENCE PERSPECTIVE 


(Shown with Landlord Supplied + Generic Tenant Concept Design Work) 


REFERENCE PERSPECTIVE 


(Shown with Landlord Supplied + Generic Tenant Concept Design Work) 
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5.4.3 


KIOSK PLAN & ELEVATIONS 


Existing Bowed Canopy Column 


Support Leg 


Existing FC Decorative —_—_- 
Soffit Drop 


4'9 1/2" Landlord 
3'9 1/2" 


aa = alien Bowed Canopy Column 


- : an Support Leg 


Overhead Gyp Board Faced Soffit Ceiling 
with Recessed Adjustable Downlights (by 


Overhead Gyp Board Faced Soffit Ceiling 
with Recessed Adjustable Downlights (by 
Landlord) (Architectural Base Building ) 


Landlord) (Architectural Base Building ) 


Overhead Translucent Illuminated 
Accent “Cube” Soffit (by Landlord) 
(Specialty Fabrication Construction 
SF.FC.20.0) 


Landlord Supplied Wood Low 


Overhead Translucent Illuminated 
Accent “Cube” Soffit (by Landlord) 
(Specialty Fabrication Construction 
SF.FC.20.0) 


Landlord Supplied Wood Low 
Wall Construction Topped with 
Translucent Resin Panel (Three 


| 
| Wall Construction Topped with ‘ 4 r 
Translucent Resin Panel (Three t PE 
Sides) 8 i il 
4m 
4'9 1/2" Landlord 
39 12 


1/8” Thick Stainless Steel Wall Base 
Set Flush to Face of Wall with 1/8” 
Painted Reveal to Wall Panel 


<-6' 10" Tenant (to Leaseline)—> 


al 8' 9 1/2" Landlord 


15'7 1/2" (Leaseline to Leaseline) 


16° Landlord 


Sides) 


1/8” Thick Stainless Steel Wall 
Inset Trim Set Flush to Face of 
Wall with_1/8” Painted Reveal 
Transition at Top & Bottom 
(Typical Along Public Face and 
Wall Edge Only) 


_ REAR ELEVATION 
ey 


Landlord Supplied Wood Low Wall Construction Topped 


with Translucent Resin Panel (Three Sides) 


a gLEEL ELEVATION 
<2 


Existing Bowed Canopy ———, ig 
Column Support Leg 


i 


7 1/2" Landiord—> 


ax s 
ry t 
[ 16-172" (Freta Venty): 
' 12’ 0" Tenant —_ 


7" (Verify) ag 


89 1/2" Landlord 


Landlord Supplied Wood Low Wall Construction Topped 
with Translucent Resin Panel (Three Sides) 


16 1/2" (Field Verify) —<—) > 


1/8” X 1/8” Painted Wood Reveal 
Detail (Along Tenant Side if Wall) 
to Align with Top Reveal of St. 

Steel Trim on Public Side of Wall 


(Typ) 


4' 9 1/2" Landlord 
3'9 1/2" 


- ‘Tenant Leaseline Location (Verify with 
Architect of Record Prior to Fabrication 
of Wall) 


6' 10" Tenant 


1311/2" lo 7 1/2" Landlord 


~ 8'9 1/2" Landlord a : 
eal 12' 0" Tenant (Right Wall face to Leaseline) 4-3'7 1/2" Landlord-> 1/8 Thick Stainless Steel Wall Inset 
| Trim Set Flush to Face of Wall with 
2 = Y A 


15'7 1/2" (Leaseline to Leaseline) = 1/8” Painted Reveal Transition at Top 1 | = : 
& Bottom (Typical Along Public Face 
(<p AIGH ELEVATION von 
FLOOR PLAN = 


and Wall Edge Only) 
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5.4.4 KIOSK ELEVATION & SECTIONS 


Overhead Gyp Board Faced Soffit 
Ceiling with Recessed Adjustable Downlights 
| F (by Landlord) (Architectural Base Building ) 


Existing FC Decorative Soffit Drop 
(Beyond) 


Overhead Translucent Illuminated Accent “Cube” Soffit (by 


Existing Bowed Canopy Column 
Landlord) (Specialty Fabrication Construction SF.FC.20.0) 


Support Leg 


Landlord Supplied Wood Low Wall Construction Topped 
with Translucent Resin Panel (Three Sides) 


4'9 1/2" Landlord 


3'9 1/2" 


=< 16’ Landlord > 
varl_7* (very) (2) FRONT ELEVATION 
= >—16 1/2" Verify Fe.19.0/ 


1/2” Thick Translucent Resin Panel 
(RP-01) 


3/4” Thick Solid Surface Wall 
Cap (SS-01) with 1/8” Painted 
Transition to Wall Panel Below 


Wood Laminate F 
Hardwood Edges 


Wood Laminate Facing with 


(Typ) (PL-01) 7 ‘ 
a Hardwood Edges Stained to Match 1 ee “ 
1/8” X 1/8" Painte (Typ) (PL-01) j}—! 
Detail (Along Tenant S 1/8” Thick Stainless Steel Wall Ave 
to Align with Top Revea Inset Trim Set Flush to Face of 1 val A 


Steel Trim on Public Sid 
(Typ) 


Wall with 1/8” Painted Reveal 
Transition at Top & Bottom 
(Typical Along Public Face and 
Wall Edge Only) 


3'9 1/2" 
2141/4" 


Wood Laminate Facing with 
Hardwood Edges Stained to Match 
(Typ) (PL-01) 


1/8” Thick Stainless Steel Wall 

- Base Set Flush to Face of Wall 
1/8" m<t/e" 6" with 1/8” Painted Reveal to Wall 1/8" »<1/8" 
M7 1/2" Panel 


eg Pica WALL SECTION END WALL ELEVATION 
ae ay 


72 
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Headquarters 
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Canada H2Z 2B5 

Phone: +1 514-841-7600 


Toronto 

95 Wellington Street West, Suite 600 
Toronto, Ontario 

Canada M5J 2R2 

Phone: +1 416-369-1200 


Calgary 

11012 Macleod Trail South, Suite 750 
Calgary, Alberta 

Canada T2J 6A5 

Phone: +1 403-278-8588 


Vancouver 

North Office Tower 

650 West 41st Avenue, Suite 700 
Vancouver, British Columbia 
Canada V5Z 2M9 

Phone: +1 604-263-2672 
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